Stall 


THE MAG AZINE OF THE 


acking and Allied Industries 
@EBRUARY 9, 1935 


thy iy ‘. 





REPUBLICS PERFECTED 
STAINLESS STEEL 


+: : NaS Licensed ender Chemical Foundation Patents Mes 
1390817 end 1339978. ee 
A ALLOY ‘ervuten: RRR a Repeblic Seles Offices ond Authorized Distribeters 
# Cle 
ti OFFICES: YOUNGSTOWN, OHIO 








You Don't Need to Sacrifice Thin Bellies 


You can get broad strips of Bacon 
from thin bellies and “skips’”— when 
you slice them on the BIAS—with a 


“BUFFALO” 


BIAS BACON SLICER 


OW you can get the same price for bacon cut 


from thin bellies as you do from regular Two Machines in One! 
bellies. 


This latest “BUFFALO” Bias Bacon Slicer gives 


you exactly the uniform width slice you want re- 


gardless of the width of bellies, because it will 





slice on any angle from 45° to a straight cut. In 
addition, bacon sliced on the “BUFFALO” shows 


more lean meat. 


The resulting additional profits soon pay for this 





slicer, according to prominent users. 


NOTE THE DIFFERENCE! 
wg 








& - 


This slice was cut on a bias slicer. It shows more lean = 
meat and a 41% increase in width. The only slicer of its kind—cuts straight 
and on the bias. 


JOHN E. SMITHS SORS CO. 


BUFFALO, N.Y., U.S.A. 











Manufacturers of “BUFFALO” Sausage Machines and Packing House Equipment 
Chicago Office: 4201 S. Emerald Ave., Phone Boulevard 9020 
Western Office: 1316 E. Slauson Ave., Los Angeles, California 
Canadian Office: 189 Church St., Toronto, Ontario 











UNEXCELLED 


for edible or inedible 
rendering 


OFFERING 


Positive Control of Rendering 
Temperature 


Use for Low Temperature 
Steam 
Positive Elimination of 
Scorching 


Low Power Consumption 


Control of Cooking Odors 


Improved Color and Quality 
of Fats and Cracklings 


Week ending February 9, 1935 


A DAY'S 


WORK 
for one LOWRY 


Rendering Unit 


Total volume 62,007 lbs. 
Average per charge 
10,339 Ibs. 

Total cooking time 
(6 charges) 13 hrs. 50 min. 
Average cooking time per 
charge 2 hrs. 18 min. 
Steam pressure used 


5 to 6 lbs. 


Temperature of product did 
not exceed 220 degrees 


No. 1,966,181 


Other Pate 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tal- 
lows and greases, sausage ma- 
terials, hides, cottonseed oil, 
Chicago hog markets, etc. 


For information on rates and 
service address The National 
Provisioner Daily Market Serv- 
ice, 407 S. Dearborn St., Chicago. 
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“Put away your binoc- 
ulars, Joe—it takes an 
expert with up- 
to-date instru- 
ments to read the 
real story in that 
exhaust gas!” 





HE facts that tell the true economy of your 
present gasoline combustion are written in 

é that exhaust gas. Standard Oil Combustion Engineers are ready 
Factors in the Engine 


. Carburetor setting right now, with proper instruments, to read that story for you. 
. a Let them measure your fuel losses. 

. Valve timing 

. Val 

» deuition wltiee There are 22 factors, all told, that must be expertly checked on 


. Spark plug selection 7 . 
Ff pe pe A every motor vehicle if you want true economy and satisfactory 


. Coil condition operation. Standard Oil Engineers are ready—with proven com- 
. Distributor point clearance 


. Distributor cam condition petence—to check those factors for you. Let them help you to 
. Condenser condition ° 
. Fuel temperature at carburetor increase your profits. 
. Piston ring seal i ° ° ° ° ° 
. Cylinder wall condition Standard Combustion Engineering is saving real operating 
.c : , : 

enapempeiage enssdbesians money for other fleet operators right now. Let this service 

. Motor oil (quality and grade) 

Motor Fuel Factors save money for you. 


17. Vapor pressure 
18. Sulphur 
19. Octane rating STANDARD OIL COMPANY (INDIANA) 
0. Volatility 7 
21. Tendency to form gum 910 SOUTH MICHIGAN AVENUE e CHICAGO, ILL. 
22. Unif i 

availability a 27) STANDARD OIL PRODUCTS: 1s0-Vis “‘D” © Polarine Transmission Oil (Summer 
and Winter Grades) @ Polarine Heavy Duty Gear Grease @ Polarine Wheel Bearing Grease 
(Medium and Heavy) ¢ Polarine Fibre Grease (for Universals) e Polarine Pressure Gun 
(Medium and Heavy) « Polarine Water Pump Grease ¢ Polarine Steering Wheel Grease 


Factors Affect Gasoline 
Combustion Economy 
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(We, THE JURY, FIND THAT FOR THE | 
SAFE PROTECTION OF SLICED BACON 
THERE IS NO SUBSTITUTE FOR 
GENUINE VEGETABLE PARCHMENT. J 




















There is a strong swing back to 
this better wrapper. 


We recommend 

KVP Super Lard Liner Parchment 
-the same as you use in your 
shortening cartons. 











KALAMAZOO VEGETABLE PARCHMENT CO. | 


PARCHMENT (KALAMAZOO COUNTY ) MICHIGAN 
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PRAGUE POWDER 


Registered U. S. Patent 1,950,459 


THE SAFE, FAST CURE | 


Meets B. A. I. Requirements 


We call your attention to “A New Idea”—"A Rich. 
Ripe Flavor” in a “Short Time Cure.” 


AMERICA’S PERFECT CURE 
Not a Mechanical Mixture 




















The curing elements used are “fused by cooking” 
so as to change the general character of the 
Nitrites and the Nitrates. 


A New Curing 
Element 


The Nitrates are in the center of 
the small salt crystal just like 
the kernel is in the center of the 
nut. 








In all cases cure your hams with PRAGUE 
POWDER for a sweeter, moister, better slicing 
and better flavored Ham. 

Use PRAGUE POWDER for a Sweeter Bacon 
Cure. 


S No Nitrite melts on the meats to 
be cured except in the presence 
of the salt. This is important! Our formulas are complete. You will need no | 

instructions. Any cellar-man can follow them. 

e PRAGUE POWDER is ideal for Sweet Pickle 

Look at this PRAGUE Hams or a “dry cure ham” in 30 days. It is 
safe and has a wonderful flavor. Ask for special 

3 POWDER formula. 














A Curing Unit with Integrity, a 


Positive and Uniform Structure A CHOICE BREAKFAST BACON 


A flavor that pleases. A color that holds. 
Ready 11/2 days to the pound. 


THE GRIFFITH LABORATORIES 


1415-25 WEST 37th STREET, CHICAGO, ILLINOIS 


Canadian Factory and Office: 532 Eastern Ave., Toronto, Ont. 
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Salt has so many industrial purposes, that 
it is not surprising that even those who 
use it are sometimes confused by the wide 
diversity of types and grades produced 
One of the questions most frequently 
asked is: “What is the difference between 
rock salt and refined salt?” The e 
indicates why salt from the some soul 
may lead a double life. 
Both rock salt and evaporated salt 
be produced from the same und 
deposit. In one process solid rock salt ig 
mined, crushed, screened and graded toall 
required industrial sizes. In the other proc: 
ess, Salt is dissolved in water and pumped 
from deep wells to the surface in the form 
of brine} to be evaporated and refined, 
International refined salt is produced 
from the brine by evaporation in either of 
two ways. Vacuum evaporated salt in the 
form of small crystal cubes, most familiar 
as table salt, is produced in hermetically 
sealed “pans” under vacuum. Grainer saltis 
evaporated at atmospheric pressure, to pro- 
duce the “flake” salt required for other uses, 
About half the salt produced as such in 
this country is evaporated salt and about 
haifis rock salt. International Salt Company, 
as the largest producer of salt in the 
world, provides both types and all grades, 
As a result, International can be entirely 
unbiased in its recommendations of the best 
kind of salt for any purpose. The Interna- 
tional Research Laboratory is consulted 
concerning the best use of salt for almost 
every conceivable use... a service offered 
to industry freely and without obligation. 
This advisory service is but one of the 
many collateral advantages enjoyed by the 
salt user who makes International hissource 
of supply. Inquiry concerning any use of 
salt or any salt problem will be welcomed. 











SALT WELL 


International salt wells are drilled 
hundreds of feet deep to tap the huge 
deposits of natural salt owned by this 
company. Water is pumped into the 
well. It dissolves the solid salt and the 
brine so produced is drawn to the sur- 
face for evaporation. Many such wells 
are required for the enormous produc- 


tion of International evaporated salt. 
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SALT MINE 


Rock salt from a vein far below the 
surface is hoisted to the top of a huge 
breaker house. The salt moves down 
from floor to floor by gravity to crush- 
ers, screens, storage bins and finally 
into the bags, barrels, or bulk freight 
cars in which it is shipped. No less 
than three such mines are required for 
production of International rock salt. 











INTERNATIONAL 
SALT COMPANY 


GENERAL OFFICES: SCRANTON, PA.,and NEW YORE 


REFINERIES: Watkins Glen. N. Y. + Ludlowville, N.Y. 
Avery Island, La. * MINES: Retsof, N. Y. + Detroit, Mich. 
Avery Isiand, La.« SALES OFFICES: Pittsburgh, Pa.* Phile 
delphia, Pa. * Newark, N. J. * Cincinnati, O. + New Orleans, 
La. + New York, N.Y. + Richmond, Va. * Baltimore, Md. 
Buffalo, N. Y.-+ Boston, Mass.-+ St Louis, Mo. + Atlanta, Ga. 
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Patapar isthe 
popular name for 
Paterson Vege- 
table Parchment. 























Celebrating 
fifty years 
of service 
1885-1935 











You'll see this Key- 
mark on wrappers 
of finest foods. 


FEBRUARY 1935 














PORK PACKERS SWINGING 


BACK T0 


PATAPAR 





Better Times and Desire for Real 100% Protection 
Cause Return to Old Standby 





NEW YORK, N. Y.—The gradual 
upswing in business is bringing with 
it a decided change in point of view 
toward packaging of food products of 
all kinds, especially ham, bacon and 
sausages. During the low days of the 
depression several business executives 
were forced to turn to cheaper substi- 
tutes for protection, even though they 
knew that results would be less than 
satisfactory. Now, however, with a 
better feeling of confidence all around, 
and with every indication of greater 
purchasing power on the part of the 
public, those very same executives 
are finding, with relief, that they can 
again turn to Patapar wrappings for 


all products. ‘‘No more wrappers go- 
ing to pieces,” they say. “No more 
grease oozing through, to make a 
messy appearance. We’ve had enough 
of that. Now for Patapar again, with 
assurance that our goods will get 
through to the housewife in tip-top 
protection.” 

One of the leaders in this movement 
is the forty-year old house of Adolf 
Gobel, with plants in New York and 
Brooklyn. These packers recently told 
their story to Martha Deane, beloved 
radio star, who flashed the news to 
thousands of women in the East as 
the high-light of her program of 
women’s news over Station WOR. 


CHICKENS COME 
HOME TO ROAST 


INDIANAPOLIS, Ind.—When the 
ng. chickens from the firm of Wadley 
& Company of this city reach the 
housewives of America, each one is 
individually protected in a pure, white 
sheet of Patapar. This is the final 
touch of perfection to a product which 
this firm prides itself on calling “fancy” 
in every respect. 

Since this method of individual 
wrapping was initiated, the retail mer- 
chants have come to accept its sales 
value to such an extent that they now 
expect and demand the Patapar wrap- 
per on each bird. They say that the 
chickens come in much finer condition 
this way . . . and that their women 
customers express a decided preference 
for this merchandise. 


MOISTURE CONTENT 
OF CHICKEN 
AVERAGES 74% 


CHICAGO, Ill.—Authoritative fig- 
ures from the U.S. Dept. of Agriculture 
place the average moisture content of 
chicken at 74%. This makes chicken 
practically “tops” among meats for 
water-content. But the same sources 
show that every kind of meat contains 
a substantial percentage of water in its 
physical and chemical analysis. — 

A growing appreciation of this fact 
is apparent among executives con- 
cerned with the packaging of meat 
products. And, as a natural result, 
they are investigating more and more 
the claims of paper makers who imply 
that. their wrappers will not go to 
pieces when subjected to contact with 
grease or moisture. 

One firm that welcomes such investigation is 
the Paterson Parchment Paper Company. At 
their Chicago office it is reported that meat 
packers are showing a keener interest in the 
“‘water-test”’ than ever before. This is the test 
made by plunging a wrapper into water, soaking 
it, crushing it, then stretching it out tight. 
Ordinary sheets go to pieces under this test. 
But Patapar always stands up. 





PATERSON PARCHMENT PAPER COMPANY, BRISTOL, PENNSYLVANIA 
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WAYS TO SELL MORE 


J Any grocer who isn’t building a 
fine, big volume on canned meat 
products is missing one of the best 
bets in his store. In the first place, 
there’s a wide variety to sell — 
corned beef, hash, potted meats, 
whole hams, sausages, stews, tongue, 
spiced ham, roast beef, chicken, and 
many more. On top of that there’s 
an economy story that almost 


makes canned meat sell itself. 


Authorities say that 12 ounces of 
canned meat equal 15 to 18 ounces 
of raw meat. That’s because meat 
shrinks when it cooks. Canned meats 
are already cooked — the customer 
doesn’t pay for shrinkage. Nor does 
he pay for bone, or excess fats. 
Every ounce in the can is edible. 
And a 12 ounce can is enough meat 


for a family of four. 


Grocers who are on their toes are 
selling the economy of canned 


meats. And they’re also selling their 


AMERICAN 


EVERY RETAIL GROCER SHOULD HAVE 





purity and wholesomeness— the 
fact that all meat products are 
packed under exacting government 
supervision. Meat products are 
cooked in the hermetically sealed 
cans. None of the goodness of the 


meat is lost. 


You'll find it pays to emphasize the 
convenience and time saving of 
canned meats—and_ particularly 
the fuel it saves. Meat takes quite 
a while to prepare and cook —but 
canned meats are all ready to heat 


and serve. Make your customers 


CAN 


THIS BOOK...AND IT’S FREE 


realize what a saving of work and 
cash that is, and you'll make a lot 
cf canned meat sales. 


One more idea —sell women on the 
idea of having a few cans of meat 
products in their pantry to be ready 
for unexpected guests. Next time a 
customer is stocking up on fruits 
and vegetables, you can get some 
canned meats into her order, too. 
More volume from each customer 
is what pays a grocer biz profits. 
Canned meats will do 

the trick for you. 


COMPANY 


y New York 
New York Central Bldg. 


20 pages of practical selling facts about 16 big volume canned foods, information you can 
turn to profit. Send for your copy. 


Chicago 
104 So. Michigan Ave. 


abhiin San Francisco 
Citcsintinrninel a ~ 1l1l Sutter Street 


American Can Company, 230 Park Avenue, N. Y. 
Please send me a copy of “Selling Facts Worth Knowing About Certain Canned Foods.” 


Name. 
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. Make Your Sausage D 


Do women come back time after time and demand your brand of 
sausage? Does the dealer put your sausage in the most prominent 
position, or is it kept in some neglected corner of the showcase? 


Staley’s Sausage Flour is a scientifically developed sausage 

binder—not an adulterant or filler. Its purpose is to give 

your sausage a clean, smooth cutting structure—to make 

it a rich, fresh meat color which is most appealing to cus- 

tomers; to keep it firm, well-filled, and free from wrinkles. 

Staley’s Sausage Flour has a 49% protein content which 

adds wholesomeness and richness. Its binding qualities 

are such that you can use a large percentage of non-bind- ® 
ing meats. Yet Staley’s Sausage Flour costs no more 

than ordinary binders. Increases yield, of course, but He Knows Good Sausage 
without a sacrifice of quality. Brings out the full flavor 

of your products. Wonderful for loaf goods. And remem- pect ne — ray 4 traded 
ber—Staley’s Sausage Flour is guaranteed. chine. lis inn diesel auusain tan 


® ands of times and knows instantly 
when he has one that cuts clean and 

Stale 's smooth, and when it’s the color that 

customers buy. Make your sausage 

demanded by dealers and customers 

alike. Investigate the advantages 

a AU % AG F i ig ij ey of Staley’s Sausage Flour. Write 
your nearest distributor or Staley 


STALEY SALES CORP., DECATUR, ILLINOIS Sales Corp., Decatur, Illinois. 


ait Resise Petihem Suppis Co.. Dan Perkins Company, 

Grand Rapids, Mich. Southeastern Bakers Co. 
&¢ Mangum St. NW. Atlante, Ga. 
Wenzel Brothers Company, 
ata 


CANADA 
John H, Stafford 





Northwestern Distributing Co., Inc., 
436 Second Street Northeast 
Mason City, Ia. 


Subject to Regulations of Federal Inspected Plants 
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THE ONLY TRUCK AT 
ANY PRICE THAT GIVES 
YOU ALL THESE FEATURES 


New Cab 


Welded all-steel construction. 
Real passenger-car comfort for 
the driver. Adjustable driver’s 
seat. Passenger-car-type instru- 
ments grouped directly in front 
of the driver. Safety Glass, 
standard equipment throughout. 
Triple ventilation includes: (1) 
Clear-Vision Ventilation in door 
windows; (2) easy-opening 
windshield; (3) large screened 
cowl ventilator. Seat width in- 
creased to 49 inches. Interior 
of cab completely lined. 


New Brakes 


Cast alloy iron drums with in- 
tegral cooling ribs. Drums will 
not “bell-mouth.” No “fading,” 
even when making a series of 
quick stops in rapid succession. 
New brake mechanism makes 
stopping quicker and smoother 
with heavy loads. Longer life 
between adjustments. 


New Clutch 


New design assures much longer 
clutch life, minimizes slippage 
and permits smoother engage- 
ment. Lower pedal pressure at 
idling speed. Plate pressure 
increases as speed of engine 
increases. Improved ventilation 
makes clutch run cooler. Di- 
ameter increased to 11 inches. 
Larger frictional area. 


Improved Cooling 


Larger water pump impellers. 
Six-blade 151,-inch fan. Wider 
radiator, 15% more radiating 
area. 


New Crankcase 
Ventilation System 
Directed-flow crankcase ventila- 


tion reduces corrosion and oil 
dilution by removing fumes. 


V-8 Performance with 
4-cylinder Economy 


The Ford V-8 Truck engine de- 
velops more than 80 horsepower. 
Uses no more fuel than a “four.” 
Dual carburetor and dual intake 
manifold. Light-weight, cast 
alloy pistons. Exhaust valve 
seat inserts. Heavy-duty cop- 
per-lead connecting-rod 
bearings. 


Low-cost Engine Exchange Pian 
-..« Full-floating Rear Axle with 
Straddie-mounted Driving Pinion 
-.- Full Torque-tube Drive Permits 
Free-shackling of Semi-elliptic 
Rear Springs...Deep, Rugged Frame 
with no “‘Kick-up’’. ..Oilless Front 
Spring Shackles ... Baked Enamel 
Finish . . . Deep-skirted Fenders 
Match Colors of Heod and Cab. 


Page 12 


THE NEW 1935 








One hundred and twenty-five thou- 
sand Ford V-8 Trucks in use through- 
out the world have proved their right 
to the claim “America’s great truck 
value.” Because of this widespread 
acceptance, the entire production of 
Ford Truck engines is of the V-8 type. 

To the proved design of the Ford 
V-8 Truck have been added many 
new features. But from your point of 
view, the most important question is: 
“What will this new truck do for me?” 
Your Ford dealer is ready to answer 
that question right NOW. He is so 
proud of this new truck... he is so 
confident of V-8 performance and 
V-8 economy that he will gladly ar- 
range an “on-the-job” test for you 
if you are in the market for a new 
truck. Ask your Ford dealer to let 
you try a 1935 Ford V-8 Truck with 
your own loads ... over your own 
routes ... with your own driver at 
the wheel. 


Then ask the price! Such perform- 
ance and economy at a price so low 
will convince you once and for all 
that this 1935 Ford V-8 Truck is now 
more than ever AMERICA’S GREAT 
TRUCK VALUE]! 





PRICES 


Renate 


1311,-inch Chassi 

1311/-inch Chassis with Closed Cab 

131/-inch Platform. . . .- 

1311f-inch Stake . 2 

1311/,-inch Panel ° 

tty -inch Dump Chassis i 

1311 ey Dump Chassis a 
peed Cab ° 

1311,-inch Dump Truck . 

157-inch Chassis 

157-inch Chassis with Closed Cab « 

157-inch Platform . 

157-inch Stake . 


COMMERCIAL CARS 

112-inch Closed Cab =e om ° 
Drive-away Chassis . ° 
112-inch Panel Delivery . ° . 
112-inch De Duxe Panel Delivery ‘ 
112-inch Sedan Delivery. . ° 
112-inch Station — . 

112-inch Pick-Up ° 

(All prices £ o. b. Seth. Convenient 
terms through facilities of Universal Credit 

Company.) 











ALSO A NEW LINE OF SMART, FAST FORD V-8 COMMERCIAL CARS 
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MODERN TEMPERATURE WATCHMAN 


FOR SMOKEHOUSES 


works 24 





e L/ 
LU 
i 





ve enh temperatures cause 
excessive shrinkage of meats and loss 
of quality. They waste money. There is 
no reason for this condition existing in 
any smokehouse today. 

To aid packers in maintaining the cor- 
rect temperature in smokehouses 24 
hours each day, Taylor developed this 
modern recorder. When too wide tem- 
peraturechanges occur the Taylor Smoke- 
house Recorder will show it immediately, 
and corrections can be made before any 
damage has been done. It registers ac- 
curately and instantly. The daily charts 
give you a permanent record of what 


Week ending February 9, 1935 


has happened in your smokehouse—pro- 
viding a valuable check on operating 
conditions. 

The Taylor Temperature Recorder 
has been designed for use both in the 
ordinary type smokehouse and the more 
modern type. 

Its new, practically frictionless mech- 
anism contains many important re- 
finements. This mechanism is housed in 
a one-piece, die-cast aluminum case that 
is dust-, moisture-, and fume-proof. The 
special armor and 18-8 Stainless Steel 
Bulb resist the corrosive action of smoke 
—insuring long service. 


hours each day. 


/ 








Send for the facts about this Taylor 
Smokehouse Recorder, or, better still, 
ask to have a Taylor representative call. 
Write: Taylor Instrument Companies, 
Rochester, N. Y., or Toronto, Canada. 


4 





indicating Recording * Controlling 





TEMPERATURE, PRESSURE and 
FLOW INSTRUMENTS 
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VINCENT BENDIX 
President 


BENDIX AVIATION 
CORPORATION 


Copyright 1934 by Sales Management, Inc. 
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ndrely upon Business Papers 


-As long as they and we exist 
they will continue to help us” 


The Bendix Aviation Corporation is continu- 
ously and aggressively engaged in developing 
new ideas, new products. This quality of open- 
mindedness and dissatisfaction with things-as- 
they-are is exemplified in the company’s attitude 
toward business papers. Their executives and 
technicians are eager and careful readers of the 
well-edited business papers. They rely upon 
them as a source of news and stimulating ideas. 


And so do their best prospects. From the very 
beginning, as Mr. Bendix points out in his letter 
on the left, the company has made business 
paper advertising an important part of the sales 
promotion activities, and today is using 55 busi- 
ness papers. Business papers, to him, are as 
important as the tools in his plants. 


Through business papers the company sorts out 
the audience for its varied products. Their far- 
flung industrial empire embraces more than 
twenty subsidiary companies which manufacture 


and sell automotive, aircraft, marine and indus- 
trial products, with plants in a dozen American 
cities and several foreign countries. 


It is said that no airplane flies in America that 
is not fitted with Bendix instruments, and their 
products have equipped more than 50,000,000 
automobiles. Starting, running, or stopping, 
the control of power in your car, truck, bus, or 
airplane—or even your motor boat—is more 
than likely a Bendix responsibility. Automotive 
men are agreed that when Vincent Bendix origi- 
nated the self-starter he doubled the market 
for cars. 


Aggressive sales promotion, in which business 
paper advertising is an important factor, is 
translated into profits by Bendix. Last year the 
company’s net income exceeded that of the com- 
paratively good year of 1930, and the per share 
earnings for the first half of 1934 were up 177 
per cent over the corresponding period last year. 





What position does a business magazine occupy in its field? 
What assistance does it offer in solving important problems of 
administration, operating and merchandising? 


THE NATIONAL PROVISIONER, as one of a 
group of 33 prominent business publica- 
tions, asked these questions of a group of 
major industrial executives. 

This statement by Vincent Bendix, pres- 
ident of the Bendix Aviation Corporation, 
is the second of a series of answers to 
this question. 


THE NATIONAL PROVISIONER is proud of 
its position as one of these reliable busi- 
ness papers, proud to offer to the meat 
packing and allied industries the same 
kind of editorial cooperation that has 
proved so helpful to the Bendix Aviation 
Corporation. 














WHY... 


77 LEADING PACKERS USE HACKNEY CONTAINERS 





Armour . . Mayer . . Swift .. Cudahy. . Seamless Removable Head | Cte? Packing products. Another reason 
Wilson..Gobel. .the list of leading pack- | Bilged Barrel with single | is the fine workmanship of Hackney con- 
ers using Hackney containers reads like pe ae ce sae tainers — that not only insures long life, 
the blue book of the industry. thes ate "4 a4 | but provides a container that is exception- 
One of the reasons for this wide ally easy to open, easy to fill and empty, 
acceptance is that Hackney—with over 30 years’ easy to clean because of seamless construction. 
experience—can provide barrels and drums to Let us show you in detail why 77 leading packers 


meet every need for handling shortenings and _ find Hackney containers the efficient answer ... 











PRESSED STEEL TANK COMPANY 


208 S. La Salle St. Bidg., Room 1187, Chicago, Ill. 1365 Vanderbilt Concourse Bidg., New York, N.Y. 6635 Greenfield Ave., Milwaukee, Wis. 673 Roosevelt Bidg., Los Angeles, Cal. 


Lt, 


MILWAUKEE 


CONTAINERS FOR GASES, LIQUIDS AND SOLIDS 
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INSTANTLY ADJUSTABLE TO 





Mack Statotherm Equip- 
ped Model BX Tractor- 
Semi-Trailer Unit in the 
service of Overnight Motor 
Transportation Co. 


itis cn ee 


ANY 


REQUIRED FOOD TEMPERATURE 


SS 


Morely turning the adjust- 
able head of the Statotherm 
thermostat sets it to main- 
tain any required tempera- 
ture, such as 29° for oysters; 
38° for potatoes; 0° for quick- 
frozen foods; 32° for citrus 
fruits or fresh fish, etc. 


MACK TRUCKS, 


In one simple adjustment, the Mack 
Statotherm can instantly be set to maintain 
a load within 1° F. of the exact temperature 
required for any kind of food to be carried. 
Control within such narrow limits and uni- 
form throughout the load space keeps the 
whole load in prime condition. Avoidance 
of useless and undesirable overcooling 
saves refrigerant. Finally, the driver can 
quickly and accurately adjust the Statotherm 
to carry a return load at a different tem- 
perature. 

The Statotherm thus opens up vast new 
markets for products not heretofore safely 
transportable. The most perishable food- 
stuffs may now be economically delivered 
in fresh condition to markets hundreds of 
miles from their origin, commanding prices 
which promise alluring profits. 

Mack has developed special refrigerator 
bodies for Statotherm control. Statotherm 
units can also be installed in existing equip- 
ment at reasonable cost. An interesting, 
illustrated booklet mailed on request. 


INC. 


Week ending February 9, 1935 








FEATURES 
OF STATOTHERM 
CONTROL 
” 


1. Positive and exact control of 
temperature within 1 deg. F. 


2. Uniform temperature 
throughout load. 


3. Adjustable instantly to any 
required temperature. 


4. Adaptable to and economi- 
cal of any type of refriger- 
ant. 


5. Simple and reliable — low 
operating cost. 


6. Independent operation — 
standing or running — truck 
or trailer. 


7. Control of dehydration. 








e 25 BROADWAY @e NEW YORK CITY 
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right down to the 
LAST FRACTION 


Substantially increased slicing yield is provided by this 
new MOULDED Dried Beef Inside. It has an even, 
smooth surface and squared ends. 








Since it is moulded to a predetermined shape, positive, 
unvarying uniformity results. And because of new 
processing methods the color is bright and constant— 
no darker areas. 


This new product is good looking in the extreme and 
even better in quality than it looks. 





















We'd like the opportunity of proving that the new 
MOULDED Dried Beef Insides are sound purchases 
and will help your business. Write for further informa- 
tion and quotations, please. 





INCREASED YIELD 
TRUE UNIFORMITY 
BETTER COLOR 
FINER APPEARANCE 





MArmours STAR 


oUDED DRIED BEEF. 


ARMOUR 48° COMPANY -—- CHICAGO, ILL. 
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Problems Facing Packers in 1935 


Increased Unit Costs Make Economy and Sound Merchandising 


ACKERS are faced with unit costs in 1935 high- 
er than for many years. Due to livestock short- 
age the volume of product available for distribution 


may be from 20 to 25 
per cent less than in 
1934. 


If volume is reduced 
20 per cent, and selling 
and delivery costs are 
the same, it follows that 
cost of product per cwt. 
will be increased 25 per 
cent. If volume is cut 
25 per cent, then unit 
cost per cwt. will be 
33 1/3 per cent greater. 
Even if expenses are 
half fixed and half vari- 
able, the increase in 
unit cost will still be 
very large. 

These facts have been 
brought to the attention 
of meat packers from 
coast to coast in the 
past fortnight at re- 
gional meetings of the 
Institute of American 
Meat Packers. 


Savings Are Urged 


An effort is being 
made to impress pack- 
ers everywhere with the 
gravity of this situa- 
tion, and te impress 
upon them a. individ- 








Methods More Important Than Ever Before 


Figuring Costs to Sell and Deliver 


Examples of changes facing meat packers as a 
result of reduced volume. 


These figures are simply illustrative. Each packer 
must make his calculations on the basis of his own cost 
and volume. To attempt to substitute these illustrative 


figures for his own costs would be quite unsound. 


ASSUMING NO CHANGE IN AGGREGATE EXPENSES; 
REDUCTION OF 20 PER CENT IN VOLUME. 
1934 1935 1935 


Cost to Sell Cost to Sell Cost to Sell 
and Deliver 


Increase—— 
and Deliver and Deliver Per Per 


100 Ibs. 80 Ibs. 100 Ibs. Cwt. Cent. 


$0.60 $0.60 $0.75 $0.15 25% 
80 80 1.00 .20 25% 
1.00 1.00 1.25 25 25% 
1.20 1.20 1.50 .30 25% 


ASSUMING NO CHANGE IN AGGREGATE EXPENSES; 
REDUCTION OF 25 PER CENT IN VOLUME. 
1934 1935 1935 


Cost to Sell Cost to Sell Cost to Sell Increase—— 
and Deliver and Deliver and Deliver Per Per 


100 Ibs. 75 Ibs. 100 Ibs. Cwt. Cent. 


$0.60 $0.60 $0.80 $0.20 33% 
80 80 1.06% 26% 33% 
1.00 1.00 1.33 33 33% 
1.20 1.20 1.60 40 33% 


ASSUMING EXPENSES HALF FIXED AND HALF VARIABLE; 


REDUCTION OF 25 PER CENT IN VOLUME. 


1934 1935 1935 
Cost to Sell Cost to Sell Cost to Seil Increase—— 
and Deliver and Deliver and Deliver Per Per 


100 Ibs. 75 Ibs. 100 lbs. Cwt. Cent. 


$0.60 $0.52% $0.70 $0.10 17% 
.80 -70 934 13% 17% 
1.00 87% 1.17 AT 17% 
1.20 1.05 1.40 .20 17% 








uals the necessity for elimination of uneconomical 
and wasteful practices, in order to neutralize as far 
as possible this impending increase in unit costs. 


During the years of 
surplus practices grew 
up in the distribution 
end of the business 
which contribute to 
increased unit cost. 
Among these are such 
unnecessary cost items 
as reverse telephone and 
telegraph charges; pay- 
ing expenses of buyers 
from their place of busi- 
ness to the buying 
center or plant; unre- 
stricted deliveries; 
waste in solicitation of 
orders; price shading 
and other bad practices 
by packer salesmen to 
secure business which 
ultimately results in 
loss to the packer. 


Figure Selling Costs 

Figuring selling costs 
will be another impor- 
tant factor in the busi- 
ness of 1935. Each sales 
territory will be on a 
different basis. Costs 
in one will differ from 
those in another. A 
packer will be in posi- 
tion to lose plenty of 





Figuring Average Weekly Selling Expense 





TEST COST SHEET PER CWT. OF PRODUCT. 


WOON. on ios een we Whee eeeaeaessacoeel INS oes ce cies wed uwega ue 
December January February March 
1934 1935 1935 1935 
Actual Estim. Actual Estim. Actual Estim. Actual 
eee Oc FAR Se “aa ee aed n eieulesles eeiess chaeteiel whens F 
Expense 
US ow ge ee ot re eee Sah ean al inten Bete oak tte aie 
PT  —<ivecencea Enastee ~abcden caveme Heecewet stance cages 
Sales Overhead 
ee eC Reasitees neue vSweben -acleae | Secaaer tices eaawe 
ee ee eee eee ** “ere eeeee “*eeeee ee “*eeee eeeevee ee eee “ee eee 
ee eeeeeeee ** “eter eevee “*e eee ee “**e eee eevee “ee eee “se eee 
| ESS “Soars ER a Ue ncadad? sadpentr-xvavae. «anaes 
Re EG, vr eaccewes “ieee ah de 6 wSleiael aekae ember aes 
Increase Over 
Dec., 1934 
Per Cwt. ee Te Bile ee 7 ee a a Phe ne ee ee 
Per Cent xx 


eee ee eee eee eee ee 


*Include in this item the proper portion of the total sales overhead and sales administrative 
expenses applicable to the territory or route for which this analysis is prepared. This total should 
include such expenses as the salary of the sales manager and his assistants, credit department, billing 
and accounts receivable bookkeeping, telephone and telegraph expense, postage, stationery, general 


office expense, supervisory travel expense, advertising and promotion material, etc. 


The average 


weekly total of such expenses should be apportioned to the various routes and territories on some 


equitable basis. 


**Any other expenses which do not vary directly with the volume sold should also be figured 


into the test. 


For example, while freight and drayage normally are proportionate to the volume 


handled, there may actually be an increase in such costs in a period of reduced volume owing to 


penalties on short weight cars, minimum drayage charges, etc. 


Any such increases (or any 


decreases) should be included in the expense totals for future periods. 


money if he does not know his costs in 
each, and consequently what his selling 
prices in each should be. 


These are only a few ways in which 
the packer must look to cost reduction 
and improved return in the current 
year. The sooner he realizes that he 
is facing conditions never before met 
by his generation, the sooner he will 
put himself in position to cope with 
them. 


Recommendations which will aid the 
packer better to adjust himself to 
these new problems were placed before 
several hundred packers at regional 
meetings of the Institute of American 
Meat Packers which have been held 
throughout the United States during 
the last few weeks. It is believed that 
these recommendations, which were de- 
veloped by important Institute commit- 
tees, will tend to eliminate many un- 
economical and wasteful practices pre- 
vailing in the packing industry. 


Institute Presents Situation 


At meetings held in Eastern cities 
president Wm. Whitfield Woods of the 
Institute discussed the status of the 
industry and recommendations made by 
the Institute committees, and George 
M. Lewis, assistant director of the Insti- 
tute’s department of marketing, dis- 
cussed the outlook for livestock and 
meat supplies. At meetings held in 
Western cities vice president H. R. 
Davison of the Institute led the dis- 
cussions on the recommendations and 
Howard C. Greer, director of the Insti- 
tute’s department of organization and 
accounting, outlined the outlook for live- 
stock and meat supplies during 1935. 


The prospect for the coming year is 
for a large reduction in the total meat 
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supply. This is particularly true in the 
case of pork. There also will be a re- 
duction in the supply of beef, but some 
of this reduction will be offset by rela- 
tively larger stocks in storage—particu- 
larly product held for government ac- 
count for distribution through relief 
agencies. There has been some im- 
provement in consumer purchasing 
power since the low level reached in 
1932, but the current level is still some- 
what less than two-thirds of the 1929-30 
level. 


Recent activities in the livestock 
market show a considerable increase 
already has occurred in the price of 
livestock since the low levels reached 
in 1932 and 1933. Although consumer 
purchasing power has improved some- 
what, the reduction in livestock sup- 
plies undoubtedly has contributed a 
great deal to the increased livestock 
prices. 


Recommendations of Committees 


Representatives of the Institute ex- 
plained to packers at the regional meet- 
ings recommendations of the following 
committees which had been approved 
by the board of directors of the Insti- 
tute: 


(1) Committee on Purchasing Prac- 
tice. 


(2) Committee on Marketing Meth- 
ods—Beef. 

(8) Committee on Distribution 
Methods. 

The Committee on Purchasing Prac- 
tice outlined several suggestions by 
which it might be possible for the in- 
dustry to effect many economies. It 
pointed out, for example, that stocks 
of supplies should be watched more 
closely than ever; that the storerooms 





the operations of the plant, and that 
such stocks should be closely watched 
to see that dead items do not accump 
late. 

It also was pointed out by this com. 
mittee that money could be saved by re. 
ducing packaging costs; that it woulg 
be possible to redesign wra 
cartons, etc., in such a way as to 
better merchandising results, and 
the present is probably the most oppor. 
tune time for all member companies tp 
co-operate with the Institute Equipment 
and Supply Company in ordering sup- 
plies for current needs. 


Training Packer Salesmen 


In the recommendations of the Com- 
mittee on Distribution Methods, it was 
pointed out that the reduction in liye 
stock supplies necessarily will entail g 
reduction in supplies of meat. Conge- 
quently, packer salesmen will not haye 
the volume of meat to move that con- 
fronted them during 1934, and the com- 
mittee believes that possibly there wil] 
be more time for packer salesmen to 
devote to educational services. 


The committee feels that this year 
should be an ideal year for the retailer 
to point out to the consumer the value 
of meat as a food and advance several 
reasons why meat should be included 
in the well-balanced diet. Salesmen 
can easily be supplied with this infor- 
mation, and it was urged by the com- 
mittee that salesmen should stress this 
point with the trade and keep it con- 
stantly in the mind of the retailer. 


That the popularity of meat products 
can be very easily advanced by back- 
ing up the quality of the product was 
a point especially stressed by the com- 
mittee in the case of sausage. The 
quality of sausage should be the im 
portant point which the packer should 
keep before the mind of the retailer. 
The committee believes that retailers 
should be urged to handle only the pack 
ers’ best grade of sausage. : 


The committee recommended that 
packers should keep in mind the fact 
that unit distribution costs in 1935 will 
be materially higher due to the gen- 
erally higher level of expenses and the 
materially reduced volume available for 
distribution. According to rough pre 
liminary estimates supplies of meats, 
lard, butter, eggs, and poultry for 1935 
are expected to average from 20 to % 
per cent smaller than in 1934. 


Increase in Unit Costs 


The committee points out that, if 
aggregate expense of selling and deliv- 
ery is unchanged and volume is 
20 per cent, the cost per cwt. will be 
increased by 25 per cent. If the aggre 
gate expense remains unchanged and 
the volume is reduced 25 per cent, eX 
pense per cwt. will be increased 38 1/3 
per cent. Even if it be assumed that 
expenses are half-fixed and half-vari~ 
able, the increase\in the expense pe 
ewt. still will be very large. 

(Continued on page 55.) 


The National Provisioner 


should carry only what is necessary fap 





New Sliced Bacon Carton 
Gets Consumer Acceptance 


RADICAL departure from ordi- 
A nary methods of offering sliced 
pacon for retail sale has been made re- 
cently by Armour and Company. The 
innovation consists in packing the slices 
in a solid block, wrapping in parchment, 
and packaging in a cardboard carton 
with a width and length but a little 
greater than an individual slice of 
bacon. 

The new solid-pack carton permits 
the dealer to deliver the product to the 
consumer in the best possible condition. 
Attractiveness of the carton and 
the well-known “Star” trademark are 
counted on to continue to create buy- 
ing appeal. 

The carton and the manner in which 
the bacon is packed is shown in the 
accompanying illustrations. The design 


= 
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retains the fundamental details of the 
Armour family of packages idea, de- 
scribed in the May 19, 1934, issue of 
THE NATIONAL PROVISIONER. 


“We have found that sliced bacon re- 
tains its freshness, bouquet and flavor 
when packed tightly and wrapped in 
parchment,” say Armour executives. 
“Not only does the new solid pack leave 
the dealer’s store in perfect condition, 
but it is well adapted for keeping in the 
home refrigerator, occupying but little 
space and being convenient to use. 
Customers are thus encouraged to keep 
sliced bacon on hand. Preliminary ex- 
periments with this new container re- 
sulted in an encouraging amount of 
repeat business. This has been further 
confirmed as distribution has been in- 
creased.” 


NEW BACON PACKAGE FEATURES CONSUMER CONVENIENCE. 
Ease of removal of one or more slices without disturbing or handling the remainder 


. one of the im 


width and length of a bacon slice. 
Placed in the container. 


portant features of the new Armour package for sliced bacon shown 
ere and in the illustration at the top of the page. 


The carton is approximately the 


The bacon is wrapped in parchment before being 
The package occupies small space, and is said to keep the 


meat in excellent condition over a considerable period of time in the retail store or 
the home refrigerator. 


Week ending February 9, 1935 


The new package was first tried out 
in a few cities of the Middle West. 
National distribution of the solid pack 
has now been effected. Both 8-oz. and 
16-0z. packages are available. While 
it is the intention to push the new pack- 
age, Armour will continue to offer Star 
bacon in the 8-oz. transparent cellulose 
package where the trade is accustomed 
to this and demands it. 


Armour’s new package is almost a 
duplicate in shape of the earliest sliced 
bacon sold before the era of slicing ma- 
chines. In those days the butcher would 
slice the required amount by hand and 
then remove the rind, leaving a solid 
blocks of slices which was then wrapped 
for delivery to the customer. 


MOTOR TRUCK TAXATION 


Government studies of taxation and 
relationship of vehicles to highway con- 
struction have resulted in findings which 
may convince the public of the need 
for newer and more uniform laws to 
meet highway transportation require- 
ments. 


As a result of recent research, the 


- U. S. Bureau of Public Roads recently 


reported that “there is a noticeable ten- 
dency for the taxation imposed on motor 
vehicles to be relatively higher in those 
states in which the intensity of motor 
vehicle ownership is low, as indicated 
by the relatively large number of per- 
sons per vehicle. This condition was 
particularly noted in the southern 
states where the mileage of roads to be 
improved and maintained is very large 
in relation to the number of motor vehi- 
cles registered. 


“The imposition of unusually high 
registration fees on heavy vehicles, par- 
ticularly trucks, in a few states, com- 
bined with high gasoline taxes, has ap- 
parently discouraged the registration of 
such vehicles, with the result that the 
high rates were productive of little rev- 
enue in 1932. 

“Comparison of the number of heavy 
trucks registered in certain States with 
the existing mileage of high-type roads 
and particularly of portland cement con- 
crete roads, in the same states, leads to 
the conclusion that such roads have been 
built primarily in response to the de- 
mands of traffic in general, rather than 
specifically to support heavy motor 
truck loads.” 


MORE MOTOR TRUCKS 


Approximately 590,000 motor trucks 
were manufactured in 1934, exceeding 
the 1933 total of 358,614 vehicles by 65 
per cent. The 1934 production of truck 
units was the third highest in the his- 
tory of the industry being surpassed 
only by the totals of 1929 and 1930. 
Trucks produced last year had a whole- 
sale value of $305,000,000. The equiv- 
alent figure for 1983 was $192,131,509. 
Exports of American made trucks last 
year were 115 per cent over the num- 
ber exported in 1933. 
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Canadian Meat Packing 


Prospects for 


Coming Year 


By Ernest B. Roberts 


ONDITIONS in the Canadian meat 

packing industry at the opening 
of 1935 differ considerably from those 
apparently prevailing in the United 
States. There is a rather difficult do- 
mestic market in beef, but a good trade 
in export bacon to the British market, 
marred only by a lack of hogs to meet 
in full the big quota assigned to Canada 
by the Ottawa conference which was 
held in 1932. ° 

Total bacon exported by Canada in 
1934 fell short of even one-half the 280 
million lbs. permitted under the free 
import conditions. The total was some 
116 million lbs. Shipments were heavier 
early in 1934 than toward the close of 
the year. 

This is looked upon as quite satis- 
factory, however, because it was a trade 
obtained without the stimulus of the 
highly-favorable foreign exchange 
rates that had marked 1933. Sterling- 
dollar rates at Montreal throughout the 
year did not rise above $4.92 and for 
the greater part of the time fluctuated 
around par. 


Exports Affect Domestic Trade 


Exports of hams and bacon to the 
United Kingdom during 1934 totaled 
119,622,000 lbs. Bacon grade hogs (No. 
2 official grade) held fairly steady 
throughout 1934 at about $8.25 per cwt., 
Toronto, off cars, and opened the new 
year with little change in prospect. The 
familiar idea of the American trade 
that it is the price for the top ten per 
cent of supplies that sets the price for 
all was well maintained in Canada last 
year. 


The export market set the tone for 
the domestic trade in a most unmistak- 
able way, though exports amount to 
not more than 12 per cent of all produc- 
tion. Influence of the steadying effect 
of the comparatively small export vol- 
ume of bacon on the supply total can 
only be understood by a review of the 
Canadian cattle movement in 1934. 
Drought set in in May and stockyards 
cattle pens have been heavily loaded 
ever since. The quality from August 
to December was distinctly “distress”; 
carry-overs were frequent at the pub- 
lic markets. As there is no large outlet 
for Canadian beef, the supplies had to 
be consumed at home, which in the 
economic conditions still prevailing, 
though showing signs of betterment, 
meant 4% cent steers. Yet bacon hogs 
have been quoted consistently at a price 
of around $8.25. 


Cattle and Beef Situation 


Thus for the beef industry the year 
opened with a legacy of liquidation. 
Trend of cattle prices for six years has 
been downward, with no immediate re- 
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lief in sight. For the past 30 years the 
national Canadian scheme of cattle 
raising has been built on the assumption 
of a large market for feeders in Mid- 
ewestern American feed lots. In 1920 
over half a million head of Canadian 
cattle found a market in the United 
States. In 1927 the number was 207,- 
000. Since then progressive tariff re- 
strictions have closed the outlet, until 
for the past two years not more than 
5,000 annually have been sold across 
the border. Numbers of cattle on farms 
have not been reduced to correspond 
with this drastic change in the situat- 
ion. 


Exports Solved Farm Relief 


Relief is not to be found by exports 
to Great Britain. This formerly was a 
good source of sales for cattle from On- 
tario and the Western provinces. In 
1905 the shipments were 160,000 head, 
and as late as 1925, 110,000 head were 
sold there. But in 1934 Canada was 
placed by the British authorities on a 
quota of 50,000 a year. The quota is 


to be continued at least for 1935, and 
possibly, from present indications, unt 
the Ottawa conference agreements are 
revised in 1937. 

In such circumstances it may be gath. 
ered that an export bacon market which 
brought about an $8.25 level for bacon 
hogs in Canada went a long way agg 
substitute for the farm relief measures 
in the United States. 


On the other hand, the cattle situa. 
tion is far from healthy, and may not 
be improved until a reduction of a mil. 
lion head takes place. There is some 
hope of relaxation in the American jm. 
port regulations on a “trade swapping” 
basis (see THE NATIONAL PROVISIONEg, 
February 2, page 11.) 

Lamb is a slowly-improving trade in 
the Dominion, though consumption jg 
still small compared with the markedly 
high rate that holds in all other parts 
of the British Empire. There igs g 
tendency towards greater shipments of 
Western lambs to Eastern points for 
feeding, in which some packers are 
sharing. 

Financially, 1935 opens favorably for 
Canadian packing firms, judging by an- 
nouncements at the turn of the year, P. 
Burns & Co. reports better prospects 
for shareholders, and when early in 
January preferred and common shares 
of Canada Packers Limited were first 
listed on the Toronto Stock Exchange 
trading was reported active. 


19% Billion Pounds of Meat in 1934 
_From Largest Slaughter on Record 


The total number of meat animals 
slaughtered during 1934, including farm 
slaughter, is estimated at approxi- 
mately 121,800,000 head of cattle, 
calves, hogs and sheep, representing in 
the proximity of 19% billions of pounds 
of meat. 


This vast volume showed an increase 
of 4,000,000 head over the estimated 
1933 kill and was 6,500,000 more than 
the number estimated slaughtered in 
1932. 


The value of this huge number of 
animals was placed at more than 
$1,800,000,000, an increase of a third 
of a billion dollars over the 1933 esti- 
mated value. Farmers were paid this 
immense sum of money at the average 
rate of almost $5,000,000 daily. 


Farmers Get Best Returns 


Foremost of the many unique de- 
velopments in the livestock industry 
during 1934 were the drouth, vast in- 
creases in slaughtering of cattle, high 
feed costs, government buying in the 
drouth regions, and the persistance with 
which prices maintained a level well 
above the depression lows of the pasf 
two or three years, the Corn Belt 
Dailies point out in their annual slaugh- 
ter review. 


As a whole, returns to the farmer 
per hundred pounds from livestock were 


highest in three years on the greatest 
tonnage of animals ever handled in one 
year. 

Meat stocks piled up in storage as 
drouth animals were liquidated, but the 
technical position of both the livestock 
and packing industry at the close of 
the year was about as strong as it has 
ever been known. Packers are carrying 
some of the greatest stocks of meat on 
record into the new year in prospect of 
livestock receipts being the lightest in 
35 years during the next 12 months. 


Cattle Kill More—Hogs Less 

The greatest increases in slaughter 
were in cattle and calves, while hogs 
actually numbered less than in 1933. 
Statisticians estimate that in the neigh- 
borhood of 18,600,000 cattle and 1; 
800,000 calves had been killed during 
the year under review, by a big margit 
the greatest number of bovine animals 
ever killed in 12 months. 

The highest previous record for the 
cattle industry was made in 1918, whet 
15,750,000 cattle were killed, and the 
biggest calf slaughter prior to 193 
was 10,099,000 in 1925. 

In 1933 the estimated slaughter of 
cattle for the entire country was P 
at 12,700,000 cattle and 8,900,000 calves, 
including federal and “other” slaughter. 


(Continued on page 31.) 
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Direct Buying Packers Adopt 
Federal Market Suggestions 


EAT packers who purchase all or 
M a portion of their livestock from 
producers who sell direct announced this 
week that they were prepared to put 
into immediate effect recommendations 
made by the federal government in its 
recent report on the direct marketing 
of livestock. (See THE NATIONAL 
PROVISIONER, January 19, page 11, for 
this report.) 


Announcement to this effect was 
made by Jay E. Decker, president of 
Jacob E. Decker & Sons, Mason City, 
Iowa. Speaking for the Association to 
Maintain Freedom in Livestock Mar- 
keting, Mr. Decker said the member- 
ship represented 80 per cent of all live- 
stock purchased direct and slaughtered 
under federal inspection. 


The federal recommendations referred 
to are: 


1. Abolition of the so-called “board 
price” now used by some interior 
packers. 


2. Discontinuance of the filling of 
hogs by feeding just prior to sale. 

3. Elimination of practice of “dock- 
ing” piggy sows, and stags. 

4. More frequent inspection of scale 
facilities and weighing at interior mar- 
keting points by qualified authorities. 

5. Adoption of uniform grade stand- 
ards. 

6. Extension of 
news service. 


“The survey which was conducted by 
the U. S. Bureau of Agricultural Eco- 
nomics at the request of agencies not 
connected with the packing industry 
was thorough and scientific,” said Mr. 
Decker. “It showed that the charges 
against direct marketing are entirely 
unfounded, and that the direct sale of 
livestock has benefited producers. It 
did, however, reveal some ways in which 
livestock marketing methods could be 
improved. 

“These recommendations have been 
carefully considered by the members of 
our association, representing 80 per 
cent of all direct-purchased livestock 
slaughtered under federal inspection. 
We are fully in accord with the sug- 
gestion made by the U. S. Bureau of 
Agricultural Economics in its report 
and are taking steps to put them into 
effect at a very early date. We have 
been informed that other packers and 
central market agencies are also giving 
careful thought to the federal recom- 
mendations, and we are hopeful that 
wide concurrence can be secured.” 


federal market 


CATTLE RECEIPTS AND PRICES 


Cattle receipts at Chicago during 
January were the largest for the 
month since 1929, with the exception of 
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the same month a year ago, and calf 
receipts were the largest for the month 
in six years. Cattle arrivals totaled 
207,411 head and calf receipts 54,303 
head. 


In spite of these heavier receipts 
prices of all classes of cattle increased, 
even common cows showing a rise at 
the end of the month of more than 
$1.00 per cwt. The steer market re- 
corded one of the sharpest price ad- 
vances during the month ever witnessed 
at this or any other market. Prices 
at the end of the month were $2.00 to 
$3.00 higher than at the beginning, con- 
tinuing the advance started in Decem- 








AAA Is Reorganized 


EORGANIZATION of the Agricul- 

tural Adjustment Administration 
was announced this week by Adminis- 
trator Chester C. Davis. He states that 
it follows several months of study of 
Ways and means to make the Adminis- 
tration a more efficient operating unit 
of the Department of Agriculture. 


The reorganization will consolidate 
the AAA legal division with the office 
of the Solicitor of the Department of 
Agriculture, will subdivide the Commod- 
ities Division into several smaller divi- 
sions reporting directly to the Admin- 
istrator’s office, and set up an operating 
council headed by the Secretary of Ag- 
riculture and the Administrator, with 
other executives of the department as 
members. 


Effective at once, and in conformity 
with the practice otherwise obtaining 
in the Department of Agriculture, the 
legal work of the Agricultural Adjust- 
ment Administration will be performed 
under the supervision and direction of 
the solicitor of the department. 


In addition to the Secretary of Agri- 
culture and the Administrator, mem- 
bers of the operating council with their 
divisions include A. G. Black, in charge 
of all livestock, including corn-hogs, 
cattle and sheep; Ward M. Buckles, 
finance, with the office of the comptrol- 
ler transferred under his direction; 
Cully A. Cobb, cotton; Victor A. Christ- 
gau, commodities purchase, agricultural 
labor, drought and other emergency 
programs; J. B. Hutson, tobacco, sugar, 
peanuts and rice; George A. Farrell, 
wheat, flax, barley, rye and other 
grains; Alfred D. Stedman, informa- 
tion; Jesse W. Tapp, dairy and other 
marketing agreements and licenses, gen- 
eral crops and field investigation; H. R. 
Tolley, planning; Seth Thomas, solic- 
itor of the Department of Agriculture; 
and the Consumers Counsel. 


The wre yom will group the 
t 


sections of the Commodities Division 


into six smaller divisions, each cover- 
ing closely related activities. 

ber on better grade steers. Heavy 
steers were scarce, and the proportion 
of long-fed steers and yearlings small- 
est for the season than has been the 
case in a long time. 


The average price of native beef 
steers was $9.15, with the top for the 
month at $13.65. This compares with 
a top of $7.35 and an average of $5.40 
in 1934. Both the top and average are 
the highest for the month since 1931. 
Fat cows and heifers averaged $6.35 
during the month against $4.70 in De- 
cember and $4.30 in January a year 
ago. Bulls averaged $4.10, which was 
$1.00 higher than in December and $1.25 
higher than was paid for these animals 
in January, 1934. 


HOG RUNS AND PRICES 


Hog receipts at the seven principal 
markets of the country during Jan- 
uary totaled only 1,473,000 head. 
This compares with 2,836,000 in Janu- 
ary, 1934, and is the lowest for the 
month at most markets since 1889. At 
Chicago the average price for the 
month at $7.70 was higher than any 
month since December, 1930, and com- 
pares with an average of $3.45 a year 
ago and $3.15 two years ago. Top for 
the month was $8.20, an increase of 
$5.20 over the low point of the past 
three years. 


WHOLESALE TRADE 25% FOOD 


All types of wholesale trade of the 
United States in 1933 was valued at 
$32,030,504,000 by the U. S. Bureau of 
the Census. Of this total, food consti- 
tuted the greatest single item, amount- 
ing to $7,525,967,000 in value, or 23.5 
per cent. Second in order of dollar 
value were farm products (raw ma- 
terials) valued at $3,848,638,000, or 12 
per cent of the total. 


Of the sales during the year of 
wholesalers proper, totaling $12,959,- 
914,000, groceries and foods amounted 
to 24.08 per cent or $3,121,150,000. Of 
this amount, the trade of chain store 
warehouses aggregated $1,431,563,000, 
of which $1,172,607,000 or 81.9 per cent 
was accounted for by groceries and 
foods. 


The number of wholesale establish- 
ments in the United States in 1933 was 
less by 3.3 per cent than in 1929, the 
dollar volume of business was 53.6 per 
cent less, accounted for in large meas- 
ure by the lower prevailing prices. 
Grocery and food establishments ac- 
counted for 14.4 per cent of the total 
number in 1933 but only 12.3 per cent 
in 1929. 


In 1929 net sales of groceries and 
foods accounted for 19.2 per cent of 
total wholesale sales, while in 19383 
these commodities accounted for 23.5 
per cent of the total. 
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Handling Tripe 

What is a good way to handle tripe? 
A packer says: 

Editor THE NATIONAL PROVISIONER: 

We wish to start producing cooked tripe in the 
most modern way. Please send us full instruc- 
tions, including the method of handling from 
slaughter to the finished product. 

This inquirer does not state whether 
or not he has any equipment for clean- 
ing tripe, but as he wishes to prepare 
the product for edible purposes, follow- 
ing is the method usually pursued. 

When the paunch is removed from 
the balance of the viscera, it is trimmed 
free of fat, a slight incision is made 
and the contents removed by turning 
the paunch partially inside out. The 
paunch is then cut wide open, care being 
taken not to cut the honeycomb por- 
tion. 

The tripe is now thoroughly washed 
by spreading it with the inner side up 
over a cone-shaped table. A water 
spray located above the table is directed 
on the tripe and it is washed by hand, 
scrubbing with brushes. During the 
process, the cone revolves, a shield en- 
circling the lower edge of the cone pro- 
tecting the operator from splashing 
water. 

The tripe must be washed until the 
water squeezed from it is as clean as 
the wash water itself. 

Next the inner surface of the tripe, 
which consists of a mucous membrane 
or scurf, is removed. Before this is 
done it is customary to hang the tripe 
on racks in the cooler or hold it for a 
short time in cold water. 


The scurf is removed by placing the 
tripe in a revolving washer partially 
filled with hot water to which there has 
been added either sal soda, soda ash, 
bicarbonate of soda or tri-sodium sul- 
phate. Slaked lime is also used in com- 
bination with these. 


The temperature of the water used in 
this washer should be held at 150 degs. 
F. Where possible this should be ther- 
mostatically controlled. Not too many 
tripe should be put in the machine at 
one time if good results are to be se- 
cured, as it is necessary for the tripe 
to rub against each other as well as 
against the perforations of the machine 
to remove the scurf. The speed of the 
machine should be carefully controlled, 
as too high a speed will beat the scurf 
into the fat side of the tripe while too 
slow a speed will not rub the tripe to- 
gether sufficiently to clean them. In- 
structions given by the manufacturer of 
the machine should be followed care- 
fully. 


After the correct number of tripe 
have been put into the machine it is 
started after being filled to the water 
line with hot water. The machine is 
run five minutes and the water drained 


Page 24 





off without stopping the machine. The 
sal soda or whatever is being used to 
aid cleaning is then put in the machine, 
it is refilled with hot water and run for 
10 to 15 minutes. The water is again 
drained out without stopping the ma- 
chine which is then refilled with water 
at 110 to 125 degs. F. and run 2 or 3 
minutes longer. 

The tripe are taken out, placed upon 
a table and inspected. They are given 
further cleaning by hand if found neces- 


sary. They are then put in cold water 
until ready for cooking. 


Cooking is done in water at a tem- 
perature of 170 degs. F. for from two 
to four hours. The cook vat has a 
hinged top so arranged that when the 
cover is down it holds all the tripe 
below the surface of the water. The 
tripe is considered cooked if it is soft 
enough for the operator to put his 
finger through the heavy seams. When 
cooked, the water is drawn off and cold 
water run into the tank. 

After having been chilled until cool 
enough to handle, it is put on a table, 
the seams are opened up and trimmed 
free of pieces of fat and the skin 
scraped off. The tripe is then put in a 
vat of ice water or water chilled down 
by means of coils to 32 degs. F. 

After being thoroughly chilled it is 
removed from the vat and drained. It 
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Fancy Braunschweiger 


Braunschweiger of fine flavor, 
good texture, which will cut well 
and keep its appearance both in- 
side and out, is popular with re- 
tailers and consumers. 


Many packers and sausage 
manufacturers are satisfied with i] 
their Braunschweiger, while 
others are not enjoying as wide 
trade as they should have. Some 
have a satisfactory formula, but 
do not get good results in the 
appearance of their product. This 
is due to faults in handling. 

Formula and instructions for 
making a very good smoked liver 
sausage, or Braunschweiger, may be 
secured by subscribers by contin 


the attached coupon with 10c 1 
stamps. 
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The National Provisioner, 
407 So, Dearborn St., Chicago, Ill. 


Please send me instructions on 
Braunschweiger or smoked liver 
sausage. 
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Enclosed find 10c in stamps.” 


for the Irade 














is then ready for use. Tripe may be 
used in certain kinds of sausage, jt 
may be sold fresh, it may be frozen or 
it may be pickled. 

There are three grades of tripe: 
honeycomb and pocket. The pocket jg 
the same as the honeycomb except that 
it has not been split. Plain tripe js 
used principally for sausage and js 
shipped fresh in barrels or 90-Ib. m 
the honeycomb is shipped in tight bar. 
rels or 10-lb. boxes and the pocket tripe 
is always shipped in pickle. 


The yield of finished from raw tripe 
is about 40 per cent. In other 
100 Ibs. of uncleaned tripe will produce 
40 lbs. of finished tripe. This quan. 
tity of uncleaned tripe will produce 99 
Ibs. of scalded tripe and 54 Ibs, of 
cooked tripe. 


Shrink and the Hog Tax 


A small packer asks regarding shrink. 
age allowance in calculating his process. 
ing tax.. He says: 

Editor THE NATIONAL PROVISIONER: 

Can you tell us what the approximate shrink 
on hogs would be which are held in pens an 
average of 2 and 8 days after purchase before 
slaughtering? Water and some feed is given 
them. 

A representative of the Bureau of Internal 
Revenue checked our returns and would only 
allow a 5 per cent shrink from live weight. We 
had to pay the difference as our average shrink 
on all weights killed is slightly larger than this. 


The amount of shrink will 


upon the amount of fill the hogs have. 


at the time they are purchased. For 
processing tax purposes, packers very 
generally take their hog weights as the 
animals go on the killing floor and 
these weights are used in estimating 
the tax. Otherwise the purchase weight 
can be used, provided the hogs are 
slaughtered within 3 days after they 
are weighed. 

In Hog Regulations, series 1, No. 1, 
issued October 29, 1934, by the Agri- 
cultural Adjustment Administration, 
“live weight” is defined as follows: 


“Live weight is the weight of the 
live animal at the time of slaughter. 
However, the actual weight at the time 
of purchase may be used as the live 
weight in the meaning of these regula- 
tions provided the hogs are slaughtered 
within three (3) days after the date of 
such weighing.” 

If this packer’s kill is large enough 
to warrant, it is recommended that 
arrangements be made to weigh the 
hogs as they go to the shackling pa 
and use this weight in figuring the 
processing tax, rather than deducting 
a certain percentage from the purchased 
weight. If this protection is not pot 
sible, it will be necessary to 
Internal Revenue Bureau’s allowance for 
shrinkage. 


The National Provisions! 
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Building a Smokehouse 


A small packer in a Northern state 
asks about building a smokehouse. He 
says: 

Editor THE NATIONAL PROVISIONER: 

We do not have sufficient smokehouse facilities 
for our business, and would like some good prac- 
tieal suggestions for building another house. 
Please tell us about how thick the walls should 
be, and any other information that will insure 

results with the house. Our present set-up 
js not satisfactory, either from the standpoint of 
smoking results or space. 

This inquirer does not state whether 
or not his smokehouse is to be built out 
in the open or whether it will be pro- 
tected as part of another building. If 
outside, the smokehouse should be built 
of a 9-in. brick wall and insulated with 
3 in. of cork on walls and roof to pre- 
vent condensation and to hold tempera- 
tures. 

Such a smokehouse could have the 
roof pitched a little to the center and 
a 6-in. ventilator with damper provided. 
A pan should be hung under the venti- 
lator to catch condensation drip. Three 
feet of space should be provided be- 
tween the product and the roof. 

While no mention is made as to the 
size of the smokehouse to be built, this 
of course depends upon the capacity of 
the plant. Many packers like to have 
the walls of their smokehouses at least 
13 in. thick so as to retain heat as long 
as possible. Doors and openings are to 
be wide enough to allow the widest car- 
rier to pass through. 

As this inquirer is located where 
winters are cold, a double roof or false 
ceiling may be found desirable, so as 
to do away with the possibility of con- 
densation collecting on the roof of the 
house. He will, of course, want to equip 
his house with steam coils to maintain 
proper temperatures in cold weather. 


Plans and suggestions for building a 
good practical, economical smokehouse 
can be secured from THE NATIONAL 
PROVISIONER. Opinions differ as to 
style and construction, but these sug- 
gestions are offered as an aid to those 
planning smokehouse construction. 


MEAT INSPECTION CHANGES 


Recent changes in federal meat in- 
— are officially reported as fol- 
ows: 


Meat inspection granted.—The Cleve- 
land Provision Co., S. Columbus ave., 
Fostoria, O.; Schlesser Bros., Columbia 
blvd. and Tyndall st., Portland, Ore.; 
Roberts & Oake, Inc.; Marshalltown, Ia. 

Meat inspection withdrawn.—Fos- 
toria Packing Co., S. Columbus ave., 
Fostoria, 0.; Schlesser Bros., Kenton 
Station, Portland, Ore.; Metropolitan 
Hotel Supply Co., 21-25 9th ave., New 
York, N. Y.; Sahlen Packing Co., 318 
Howard st., Buffalo, N. Y. 

Meat inspection extended.—Swift & 
Co., Chicago, Ill., to include Irwin Bros. 

nge of name of official establish- 
ment.—Tennessee Food Products Co., 
Jefferson st., Brownsville, Tenn., instead 
of Sturdivant Packing Co., Inc. 
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Recent Patents 


New devices relating to the meat and 
allied industries on which patents have 
been granted by the U. S. Patent 
Office are described in this column. 











Ham Boiler 


Norman M. Samuel, Toronto, Ont., 
Canada. This oiler is a combination 
of a receptacle with a cover adapted to 





ng 











slide within the receptacle for com- 
pressing the ham. A coil spring is 
mounted on the cover. A brace plate 
extends longitudinally through the cen- 
ter of the cover. A horizontal shaft 
projects from the brace plate and from 
a position within the spring permitting 
limited vertical movement within the 
spring. There is an outwardly extend- 
ing arm on the spring, a rachet pivot- 
ally connected to the end of this arm 
and a means on the receptacle engage- 
able by the ratchet member. Granted 
Nov. 20, 1934. No. 1,981,075. 


Treating Fat and Oil-Bearing Seed 
Products 


Gabriel Philip Tussaud, Rickmans- 
worth, England, assignor, by mesne as- 
signments, to Arnold R. Boyd, New 
York, N. Y. A process for treating 
fat and oil-bearing seeds which com- 
prises soaking same in water and then 
heating the water-soaked seeds between 
110 and 140 degs. C. in the presence 
of sulphur dioxide gas whereby the 
fatty and other decomposing constit- 
uents therein become stabilized. Granted 
Nov. 18, 1934. No. 1,980,838. 


Meat Slitting Machine 


Joseph P. Spang, Quincy, Mass. This 
machine has a plurality of disk knives 
on a shaft with spacers fixed on the 
shaft between the knives. The shaft 
is rotated and radially-yieldable ele- 
ments are secured to the spacers, op- 
erating to strip the meat from the 
knives-as they rotate. Granted June 
26, 1934. No. 1,964,090. 


Refining Cottonseed Oil 


Max Schellman, Mannheim, Germany, 
assignor to I. G. Farbenindustrie Ak- 
tiengesellschaft, Frankfort-on-the-Main, 
Germany. A process for removing 
mucilaginous substances, coloring mat- 
ter and other impurities from crude 
cotton seed oil, which comprises heat- 
ing said oil together with a small quan- 
tity of anhydrous, solid ester from boric 
acid and an aliphatic polyhydric alco- 
hol, the precipitated impurities having 
been mechanically separated. Granted 
Nov. 20, 1934. No. 1,981,605. 


Animal-Slaughtering Apparatus 


William George Graham, Brooklyn, 
Pretoria, Transvaal, Union of South 
Africa. An apparatus for slaughtering 
animals comprising a pen having an en- 
trance opening in one end and through 
which the animals are 
driven heads first. There 
is a track in the pen, a 
stall movable through the 
entrance opening of the 
pen with an open end into 
which the animals are 
sucessively backed during 
the forward movement of 
the stall. There is a means 
between the pens and tip- 
pler for reversing the end- 
wise position of the stall 
when moved from the pen 
and tracks on the tippler 
upon which the stall is re- 
ceived. The tippler ro- 
tates, inverting the stall 
and the animal therein. 
Granted Nov. 13, 1934. No. 
1,980,679. 


Meat Curing Method 


Levi Scott Paddock, Chicago, IIl., 
assignor to Swift and Co., Chicago, Ill. 
The process of curing meats by con- 
ducting the customary dry curing treat- 
ment and soaking those products so 
cured, which do not possess the desired 
red color, in a weak solution of a suit- 
able nitrite. Granted May 1, 1934. No. 
1,957,150. 
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Refrigerator Vehicle Body 


Wray B. Smith, Atlanta, Ga. A 
vehicle body including a panel embody- 
ing a framework including parallel 
members to absorb the _ torsional 
stresses, an insulating material ar- 


ranged between and surrounding said 
braced framework, with a protective 
covering for the exposed surfaces of 
the insulating material. Granted Nov. 
18, 1984. No. 1,980,446. 
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Better Merchandising 


How One Packer Increased Frank- 
furt Sales in Winter Season 


By LUCIUS 8S. FLINT. 


ALES of frankfurts can be main- 
S tained at a healthy volume during 
the winter months. 

This has been proved by many pack- 
ers and sausage manufacturers, among 
whom is the K. and B. Packing & Pro- 

vision Co., Denver, Colo. This com- 
pany’s sales of frankfurts always had 
declined rapidly from September on. In 
October and November, 1934, however, 
they increased better than 35 per cent 
over September. 

This result is attributed partly to 
production of a “vitamin D frankfurt,” 
but more particularly to better and 
more intensive merchandising. The 
initial campaign on this product has 
been completed, but sales have not de- 
clined, and the firm is making every 
effort to see that they don’t. 


Clever Store Demonstration 


One of the most important features 
of the drive was a series of unique 
store demonstrations. Instead of cook- 
ing the wieners in the usual way, this 
concern roasts them in visible electric 
toasters, which in themselves attract a 
great deal of attention. And they pro- 
duce a cooked meat so delicious people 
simply can’t resist it. 

Attractively attired girls do the dem- 
onstrating, serving wiener sandwiches 
and discussing the values of vitamin D 
with prospective customers while they 
eat. 

Leaflets giving this information are 
also handed out with every demonstra- 
tion. These leaflets feature the fact 
that every pound of K. and B. wieners 
is guaranteed to contain at least 250 
A.D.M.A. units of vitamin D. 


They appeal particularly to mothers, 
stressing the fact that the sunshine 
vitamin is essential to development of 
healthy children—especially to good 
teeth and strong bones. They bring out 
the fact that a vitamin D food guards 
health in sunless weather. The cover 
is in a yellow and white sun design. 


Newspaper Ads and Store Signs 


Much the same thought has been car- 
ried out in a daily newspaper advertis- 
ing program. All of this advertising 
carries a sun motif—a black circle with 
line rays running out from it and the 
following slogan in the center in white 
letters: “Precious Sunshine Vitamin 
‘D’.” Radio announcements have also 
been used three and four times a day. 


Another attention- -arresting feature 


Week ending February 9, 1935 


je SAUSAGE 
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used in all the store demonstrations the vitamin D angle was placed on the 
was a flashing electric sign giving the front, just above the entrance, or along 
name of the product. The signs are one wall. In smaller markets, windows 
easily built at a small cost. They con- and walls and cases were trimmed with 
sist merely of a colored card stretched vari-colored smaller posters. Small, 
over a sheet-iron box, in the back of pennant-shaped signs reading “K. and 
which is a light bulb connected with a B. D Wieners” were alternated with 
flasher. price tags on the “clotheslines” above 

Two or three girls have been out on Meat counters. Clerks also were asked 
this work constantly. All demonstra- to pin these on the fronts of their uni- 
tions were held on Saturday, and were forms as a further reminder. 


rotated so that various stores got the A cooking school tieup played a very 
benefit of them. important part in the campaign. The 
In several cases the demonstrations Company had a booth at the school, 
were made unusually effective by offer- which was conducted by a _neighbor- 
ing prizes to the salesmen in the mar- hood newspaper. In this booth 200 
kets who would sell the greatest num- dozen wiener sandwiches per day were 
ber of wieners. A rollette ham was the served for two days. K. and B. was 
prize. The demonstrators worked with the only packing company represented, 
the salesmen in these contests. hence the woman handling the school 
aye E ‘ was able to give the firm a worthwhile 
Advertising Carried to Point of Sale -ecommendation. She used all K. and 
All dealers were further backed up B. meats in her cooking, recommended 
with an abundance of poster material. them constantly, and after the school 
Wherever a market’s size justified it, was over, gave away the cooked foods. 
a huge red and white poster featuring (Continued on page 29.) 
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Morning 
Glory 


HEALTH 7 
WIENERS 


Morning Glory Health Wieners not 

only taste good, but are highly 

beneficial, because of the generous 

use of precious Vitamin “D,” the 

body-building element. 

Fer over 45 years the K & B Pack- 

ing Company has been making 

100% pure ment wieners, and re- 

cently hnve improved their prod- A 
uet by the addition of precious 


Vitamin “D.” DEPENDABL 
There has been no advance in the 

price of Morning Glory Wieners 

since Vitamin “D” has been 

added. 


It's the Only Wieners 
Having Vitamin “D” 


K & B Packing and Provision Company, Denver, Colo. , 
= AT ALL BETTER MEAT MARKETS 


BOOSTING FRANKFURT SALES WITH VITAMIN IDEA. 


Type of newspaper advertising used by the K. & B. Packing and Provision Co., 

Denver, Colo., in its merchandising drive to maintain consumer interest in frank- 

furts during the colder months. Frankfurt sales of this company during October 

and November, 1934, were 35 per cent above those of September. Other activities 

of the campaign, in addition to newspaper advertising, included store demonstra- 

tions, a tie-up with a cooking school, radio announcements, retail store displays, 
bonus for salesmen, etc. 
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Call the roll of 


notable recent improvements 


in cold storage doors—you'll find all these, and many more, only on 


JAMISON-BUILT Doors: 
The WEDGETIGHT FASTENER 
—illustrated on left edge of standard JAMISON Door. 
The NEW CONICAL SPRING (B) 
on the proved JAMISON ADJUSTABLE SPRING HINGE. 


JAMISON IMPROVED (ENCLOSED) DOOR CLOSER (C) 
IMPROVED No. 31 STEVENSON ROLLER FASTENER 
NEW ADJUSTABLE HINGE for SUPER FREEZER 


New Super Freezer Door Fastener—revolutionary design allows for extra 
thickness of door. 


IMPROVED DIXIE CAN PASSING VESTIBULE 
If experience of cold storage door users indicates a need, Jamison Door engi- 
neers develop the door needed, because of our longest specialized experience. 
Write for Bulletins—or state your problem 


JAMISON COLD STORAGE DOOR CO. 


Hagerstown, Md., U. S. A. 
JAMISON, STEVENSON, AND VICTOR DOORS 


Branch Offices in Principal Cities 











as built by 
LANSING 


For the cutting room—anywhere . . 
the Lansing 3-wheel Tank Truck is handy. 
Top of tank is lapped over for strength, 
all corners rounded. Inside perfectly 
smooth. Easy-grip handle—and ONLY 
three wheels, which allows quick, easy 
handling in tight spots. fe wag durable 
casters with Ided 
Hyatt Roller Bearings in wheels, ‘e = 
sired. Compared with any other truck— 
Lansing wins every time. 

No. 1020 has tank 26”x40%"x21%” deep in- 

side. Tank bottom—12” from floor. Rear 

wheels 9” with 2%” face, front—8” with 2%4” 

face. All three wheels moulded rubber. 

Weight 280 lbs. Other sizes also furnished. 


Write or wire for complete information. 





No. 1020 MOULDED RUBBER WHEELS 
LANSING, MICHIGAN 


CHICAGO NEWYORK PHILADELPHIA MINNEAPOLIS A Complete Line of Trucks for Packers 
BOSTON KANSAS CITY SAN FRANCISCO 
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DEFROSTING COOLER COILS 


A number of methods of defrosting 
cooler coils are in use in meat packing 
and sausage manufacturing plants, 
some of which were described in the 
December 5, 1934, issue of THE Na- 
TIONAL PROVISIONER. ; 

A smaller Mid-west packer calls at- 
tention to another method, which he has 
used successfully for some time and 
which involves little trouble or expense. 


In all of his coolers, this packer says, 
he has Action-Air devices for circulat- 
ing air and maintaining uniform tem- 
peratures. Coils are arranged in banks, 
which are shut off in rotation as de- 
frosting becomes necessary, the Action- 
Air machine being kept in operation 
during the defrosting period. This de- 
vice is installed near the ceiling and 
forces the warmer air at this point over 
the bank to be cleared of ice. By using 
this method, he says, defrosting is ac- 
complished quickly without materially 
lowering the temperature of the room. 
When one bank has been defrosted the 
refrigerant is turned on in it and an- 
other bank shut off and defrosted. 


This packer also says that with a 
positive air circulation in the cooler 
frost does not collect as quickly as when 
dependence is placed on natural air cir- 
culation. Defrosting by reversing op- 
eration was tried, he says, and 
abandoned because of the time and ex- 
pense involved. Defrosting in this man- 
ner, he also points out, is objectionable 
because the cooler is warmed up and 
shrink of product in it increased. 


REFRIGERATION ACCIDENTS 


For the first time since 1928 fre- 
quency of disabling accidents in the re- 
frigeration industry increased for 1933, 
according to a pamphlet, “Accidental 
Injury Rates in the Refrigeration In- 
dustry,” released recently by the Na- 
tional Safety Council. The records of 
41 plants reporting in both 19382 and 
1938 show, however, that severity 
dropped 41 per cent in spite of the 6 
per cent in frequency. The entire in- 
dustry averaged 25.30 for frequency 
and 1.33 for severity, according to re- 
ports from 67 plants which operated 
over 22,600,000 man-hours during the 
year. 

The marked improvement in the total 
severity rate is due to very favorable 
experience with serious injuries. The 
frequency of fatalities fell to a new 
low level during the year and perma- 
nent partial disabilities decreased in 
both frequency and severity. The fre- 
quency rate for death and permanent 
total disabilities fell to 10.8 in 1933 as 
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REFRIGERATION 
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compared to 31.1 as of 1932. Perma- 
nent partial disabilities frequency rate 
in 1933 was 110.1, while the severity 


rate was 133.8. This compares well 
with the permanent partial disability 
frequency rate of 167.5 as of 1932 and 
the permanent partial severity rate of 
172.0 for the same year. 

While the 1933 record of the refrig- 
eration industry, on the whole, can be 
considered quite satisfactory, there is 
room for further improvement, the 
Council comments. Outstanding rec- 
ords made by companies listed in the 
Honor Roll and shown in detailed tables 
are cited as proof that very low injury 
rates are attainable. The American 
Ice Company’s plant at Baltimore, Md., 
for example, the Council says, has con- 
sistently reduced injuries since 1928, 
when its rate was 38.90; the organiza- 
tion has a mark of 2.47 for 1933. The 
Carey Salt Co. operates a small ice 
plant in Hutchinson, Kans., and after 
having high rates during 1932, came 
back with a perfect record for 1933. 


REFRIGERATION NOTES 


The Atlantic Ice & Coal Co., Ameri- 
cus, Ga., have enlarged their cold stor- 
age and meat curing facilities. Clem 
McDaniel is the manager. 


A cold storage plant has been opened 
at Sparta, Ga., for the use of the farm- 
ers by the Hancock Ice Company. 


The Hoopston Ice & Cold Storage Co., 
Hoopeston, Ill., has installed a Diesel 
engine, replacing electric power. 

J. W. Roland, president and manager 
of the Fayette Electric Ice & Coal Co., 
has under consideration the establish- 
ment of a cold storage plant at Fayette, 
Mo. 

A cold storage plant at La Follette, 
Tenn., is being made into a modern 
meat packing plant. The owners are 
Fred W. Lynch and H. P. Miller. 

A cold storage plant will be con- 
structed at Camp Peay, Tyllahoma, 
Tenn. Col. W. H. Hyde, U. S. Property 
and Disbursing Officer of National 
Guards, is in charge. 

The plant of the Artesian Ice & Cold 
Storage Co., Texas City, Tex., was re- 
cently destroyed by fire with a loss of 
$40,000. 

The Colquitt Ice Co., Moultrie, Ga., 
has increased the storage capacity of 
its plant to 240,000 lbs. of meat. 


HOG CUTTING TEMPERATURES 


What are proper temperatures for 
cutting hogs? See “PorRK PACKING,” The 
National Provisioner’s latest book. 

















MEAT CURING IN ICE PLANTS 


A growing activity of interest to the 
meat packing industry is the curing 
and storage of meat by cold storage 
and ice manufacturing plants, particu- 
larly throughout the South. 

Georgia farmers last year used ice 
plants to cure and store more than 15 
million pounds of pork, according to 
Kenneth F. Warner, meat specialist of 
the U. S. Department of Agriculture. 
Viewing the development of cold stor- 
age facilities in the South as a boon 
to the hog raiser, Mr. Warner said 
there had been a big increase the past 
two years in the number of farmers 
using this method to cure the home 
meat supply. 


Within two years about thirty ice 
plants in Mississippi have gone into 
business of curing farmers’ meats. Last 
winter was the third season for Louisi- 
ana, where approximately 4,000,000 Ibs. 
were cured under refrigeration. 

Farmers in other southern states, in- 
cluding the Carolinas, Florida and Ala- 
bama also are taking advantage of im- 
proved refrigeration facilities. Warner 
said there was need for cold storage 
as far north as Virginia, Kentucky and 
Tennessee. A large community meat- 
curing plant near Americus, Ga., last 
year cured approximately 45,000 Ibs. in 
four months at a cost of about 1c lb. 
Another cooperatively owned and op- 
erated plant at Stilson, Ga., cured 
50,000 Ibs. last year for 1c lb, allowing 
10 per cent for depreciation of equip- 
ment. 


HOW TO SELL MORE SAUSAGE 


(Continued from page 27.) 


These were put up in baskets, in each 
of which was also a sample of the 
wieners, 


Developing New Outlets 

The company also introduced the 
product in numbers of stores other than 
its regular outlets. The wholesale gro- 
cery sponsoring a group of 140 volun- 
tary chain stores in Denver was sold 
on the idea, and persuaded to run the 
company cuts in the regular voluntary, 
cooperative advertisements. 


Following this up, the company’s 
salesmen placed the product in about 
90 per cent of the individual stores for 
the period of the drive. Many of these 
merchants have become regular custom- 
ers, not only for the wieners but also 
the complete K. and B. line of meats. 
Many of the dealers even featured the 
wieners in their handbills. 

The K. and B. salesmen were given a 
strong incentive for pushing the new 
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UNITED'S CORKBOARD INSULATION 


100% Pure ¢ U. S. Government Standard 


Vilter Refrigeration 
for the 
« Pioneers of Meat Packer and Retailer 


CORKBOARD ee eR 


Compressors 


| N S U L AT | O N Vertical Enclosed Type Compressors 


Rotary and Booster Type Compressors 


. Pacemakers in design Paklce and Briquetting Machinery 
Cabinet Air Coolers 


and Construction Pipe Coils of All Sizes and Shapes 


For more than 25 years, UNITED’S has Brine Coolers and Condensers 
stood for leadership in the development and 
manufacture of corkboard insulation. Al- 
most three decades of scientific engineering Literature on Request—Write Today 
knowledge is in back of every sheet of ; 


UNITED’S Corkboard made today. It is 
for this reason, and the constant research by THE VILTER MANUFACTURING CO. 


an efficient organization of expert engineers 2118 So. First St. Milwaukee, Wis 
and erection men trained through a life- 


long experience to meet the refrigeration de- 
mands of changing needs, that UNITED’S 
is today one of the leading manufacturers 


of corkboard products. COLD STORAGE 1DI@lO) StS 
UNITED'S [RROD Qos d:ame =j}bb0 Ke t-mae Matsa 


UPERVISING Engi- 
neer on every job. 























RECTION workers 
theroughly trained. 
IGID inspection of 
each installation. 
ALUARBLE and prac- 
tical erection experi- 
ence. 
NSTALLATIONS with 
unqualified guarantees. 


OMPLETE job from 
start to finish. 


STIMATES furnished 
free at your plant. 





Unrrep Cork Companres Qiget —cucscc-coancetassea.one 


heavy steel-angle corner reinforcement 

LYN DHURST, N. J . .-. superior diagonal bracing...carefully 
selected, well seasoned wood..:rugged 
: hardware with easily operated straight- 

Branch Offices and Warehouses: New York, Philadelphia, Boston, Balti- ’ pull latch. Send for descriptive booklet. 


more, Chicago, Cleveland, Cincinnati, Pittsburgh, Milwaukee, Indianapolis, 
Rock Island, Ill., Buffalo, Hartford, Conn., Taunton, Mass. 


Manufacturers and Erectors of Cork Insulation 


York Ice Machinery Corporation, York, Pennsylvania 
Send booklet describing York Cold Storage Doors 
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Street 








City. State. 
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line by a special one month sales con- 
test. Five prizes were offered to the 
men producing the greatest volume of 
wiener sales. One prize was offered the 
city salesmen getting the most new 
customers in this line and another to 
the country salesman. So the men 
would be sure to get something they 
really wanted, a meeting was held and 
a vote taken—whether they were to be 
cash or merchandise. Cash was almost 
unanimously agreed on as preferable to 
merchandise. 


Salesmen Sold on the Idea 


Realizing that the most frequent 
question in the mind of both dealer and 
customer would be: “How is vitamin D 
put into the wieners?” the company 
held a special sales meeting before the 
campaign started for the purpose of il- 
lustrating this point. The men were 
actually shown how the vitamin, coming 
in liquid form, is mixed with the liquid 
flavoring in the wieners. 


They are further advised on how to 
take advantage of similar campaigns 
previously run by a Denver bakery and 
adairy. Customers who had been using 
the vitamin D bread and milk often in- 
quired if this vitamin were the same 
contained in them. The meat dealers 
were given data on how the vitamin is 
put into these products and told to 
stress the idea that meat, milk and 
bread all containing the element, makes 
an “unbeatable” diet. The sunshine ad- 
yertising illustration further capitalized 
on interest built up by the previous 
advertising. 

The permanent campaign consists of 
continued newspaper advertising and 
placing of permanent electric signs fea- 
turing the wieners in all regular dealer 
stores. This packer realizes that ad- 
vertising is wasteful unless it is well 
planned and continuously carried on in 
connection with sales efforts. 


RECORD SLAUGHTER IN 1935 


(Continued from page 22.) 


About 22,500,000 head of sheep and 
lambs killed in 1934 compared with an 
estimate of 21,700,00 the previous year. 
This total has been exceeded only twice 
before on record. Before 1930 the an- 
nual sheep slaughter seldom got over 
17,000,000. 

Hog slaughter showed a reduction of 
seven per cent at about 68,890,000 head. 
This was a reduction of only about 5% 
million head from the 1933 slaughter, 
despite the pledges to reduce the 1933- 
384 crop 25 per cent, and the fact that 
6,200,000 pigs and piggy sows were 
slaughtered in 1933 to cut the potential 
pork supply for 1934. 


Light Supplies Ahead 


However, the trade points out that 
many of the pigs and hogs slaughtered 
in the summer and fall of 1934 were 
forced in before their normal market- 
ing season, and would in a normal year 
ave been marketed during the early 
part of 1935 instead. 
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All livestock supplies will be the 
lightest in a great many years, and 
low enough in the coming months to 
drive prices higher, despite the unusual 
situations faced by business and by the 
unemployment problem. Labor leaders 
declare there are more men out of work 
now than ever, and that the burden car- 
ried by the government in the immedi- 
ate future is more likely to increase 
than abate as a result. 


Livestock prices in the last few weeks 
have attained a position well above the 
low points of the depression. Near 
the close of 1934 the various species 
of stock sold anywhere from 80 to 151 
per cent over the lows of the last two 
years, and most kinds were not far 
from the highest point of 1934 on the 
last days of the year, despite the fact 
that this is not the season of the year 
when prices usually are at the top. 


Steers at Chicago for the year aver- 
aged $6.75, equal to the highest in three 
years. Those who sold their stock dur- 
ing the last half of the year got the 
best prices, despite the record selling 
wave that swept the cattle raising coun- 
try during the summer and fall drouth 
and feed shortage. 


Cattle slaughter the last half of the 
year showed an increase of 70 per cent 
over the first six months. 


The general hog average for the 
year, at $4.75, stands highest in three 
years, but the last half of the year 
averaged $1.70 better than the first six 
months. 

Sheep men had the best 12 months’ 
period in four years during 1934. The 
general average at $7.70' was highest 








Unemployment 
Compensation 


A preliminary review of un- 
employment compensation has 
been made by the Committee on 
Social Legislation of the National 
Conference of Business Paper 
Editors, of which the editor of 
THE NATIONAL PROVISIONER is a 
member. 


This is the first of a series of 
factual studies dealing with cur- 
rent national questions of busi- 
ness interest. Studies on other 
proposed legislation will be made 
public from time to time. 

Copies of this report on “Facts 
About Unemployment Compensa- 
tion” may be obtained by filling 
out and sending in the following 
coupon with 10c in stamps to 
cover postage: 


Editor THE NATIONAL PROVISIONER 
407 So. Dearborn St., Chicago, IIl. 


Please send me copy of the survey on 
“Facts About Unemployment Insurance.” 




















since 1930, 20 per cent over 1933 and 
33 per cent over 1932. The latter year 
was the lowest market for lambs since 
1904. 


CHAIN STORE NOTES 


American Stores Co. reports total 
sales during 1934 of $114,365,212, cam- 
pared with $109,387,150 the previous 
year. Merchandise sold during the four 
weeks ended December 31, 1934, 
amounted to $9,978,001 which compares 
with $9,387,792 in the corresponding 
period last year. 

Fifty-three stores formerly operated 
by the Kroger Grocery and Baking Co. 
in Oklahoma have been purchased by 
the Safeway Stores, Inc. They were 
sold because the units were too far from 
headquarters for efficient control. 

Jewel Tea Co., Inc., reports $1,243,123 
consolidated net profit for the year 
ended December 29, last, equal to $4.44 
a share on 280,000 capital outstanding 
shares. This compares with $909,325, 
or $3.25 a share, on the same capitali- 
zation in the preceding year. 

National Tea Co. reports consolidated 
store sales during the first fiscal period 
ended Jan. 26 of $4,387,876, compared 
with $4,344,288 in the corresponding 
period last year. 

Kroger Grocery and Baking Company 
report sales for the four weeks ended 
Jan. 26 amounting to $17,202,964, 
against $15,401,157 in the like 1934 
period, an increase of 11.6 per cent. 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, Feb. 6, 
1935, or nearest previous date, with 
number of shares dealt in during week 
and closing prices, Jan. 30, 1935: 


Sales. High. Low. —Close.— 
Week ended Feb. Jan. 
Feb. 6. —Feb. 6.— 6. 30. 
Amal. Leather.. 1,100 3 3 3 31% 
es aan “worms ae Saat a 
Amer. H. & L. 300 4% 44% 4% 4 
De ...: 2 Be 21% 21 
Amer. Stores . oa = O06 Bi 40 38 
Armour Ill. ...17, 5 5 5% 
Do. Pr. Pfd.. 2,700 67% 67 or” 67% 
Do. Pfd. .... 500 106% 106% 106% 110 
Do. Del. Pfd. 1,000 102 101% 101% 101% 
Beechnut Pack.. 100 74 74 74 74 
Bohack, H. C.. .... pales 008 suae- a 
Chick. Co. Oil. 1,200 27% 27% 27% #28 
Childs Co. .... 500 53% 5% 53% 5% 


First Nat. Strs. 5,000 48% 47% 475% 651 
Gen. Foods .... pg 33% 33% 338% 34 
4 


Cudahy Pack... 300 42 41 42 44 
Gobel Co. 2, + 
Gr.A.&P.1stPfd. 100 125 124 125 
Ss 126 
eee, .. A. ices mine cese ecco aD 
Hygrade Food.. 400 38% 3% 8% 3 
Kroger G. &B.. 4,600 25 25 25 25 
Libby McNeill. 4 y 
Mickelberry Co. 450 1% 1% 1% 1% 
eR &, Serer. ae ere 4% 
Morrell & Co... 200 61 61 61 61 


c §. rere mn ecee ose 
Safeway Strs... 2,800 39% 389 39 40 
. 6% Pfd. 470 107% 107% 107% 109 
Do. 7% Pfd. 160 110 110 110 110 
Stahl Meyer .. .... kame —s tats 
Swift & Co. ..12,850 18 17% 17% 17% 
» cee ATED % 33 33 


, be 4 45 4514 
Do. Pr. Pfd. 140 116% 116% 116 16% 


U._S. Leather.. 300 5% 5 5 5 
Do. A. 900 by 4 % 


Build Up Your Sales Volume! 


The uniformly moulded, perfectly shaped 
boiled hams produced with ADELMANN 
Ham Boilers guarantee exceptional sales re- 
sults. Their fine outward appearance alone 
creates initial sale, but it’s the superior qual- 
ity and ideal flavor that counts in produc- 
ing positive re-sales— greater profits. Use 
ADELMANN Ham Boilers to acquire boiled 
hams that really sell! The elliptical yielding 
springs, an exclusive ADELMANN feature, 
maintain an even pressure over a wide area. 
Cover tilting is eliminated. The ham is al- 
lowed to expand naturally while cooking. 
Shrinkage is reduced. Flavor and quality are 
improved greatly. Operating and maintenance 
costs are materially lowered! Write today ie gpenssawn 
for complete details. Tinned Steel 


Type “OE” 
ADELMANN—“The kind your ham makers prefer’”’ Made in 5 Sizes 


HAM BOILER CORPORATION 


Main Office and Factory, Port Chester, N. Y. 
134 Chicago Office: 332 S. Michigan Ave. 
European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London 
—Australian and New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices in Principal Cities 
Canadian Representative: C. A. Pemberton & Co., Ltd., Toronto. 


AS HIGH IN PROTEIN AS MEAT ITSELF! 


S AUS ATO NE You can use SAUSATONE Binder with the assurance of 


perfect results in every instance because it is so close in com- 


the Perfect 


Sausage Binder 
* 


position to meat. It has a real meat flavor that permits its 
use without affecting the natural flavor of the meat ingre- 


dients. It enhances the natural color of the product, without 
Has a Real Meat Flavor P 


* 
Bahonens Hatunet Coles firm, pleasing appearance, perfectly knit together, because 


e SAUSATONE has greater binding qualities than even hot 


Checks Shrinkage bull meat! 
« 


the use of dyes. And the finished sausage or loaf has a 


Savings in shrink and gains in yields permit the use of 
No Excessive Cost SAUSATONE without extra cost! Use SAUSATONE for 
profit! 


Samples and prices sent without ob- 
ligation. Write. 


The National Provisioner 
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Trade Fairly Active—MarketSteady 
—Cash Trade Fairly Good—Lard 
Stocks Decreasing — Hog Run 
Moderate — Hogs Rather Steady 
—Grain Heaviness a Factor. 


Market for hog products averaged 
moderately better the past week in a 
fairly good trade. Trend was irregular 
and operations mixed. Uncertainty 
continued in evidence, but with reports 
of a good cash trade, a decrease in lard 
stocks at Chicago, a steady hog mar- 
ket, and a moderate hog run, selling of 
futures was readily taken care of. 
Trade interests were on the buying 
side, supposedly lifting of hedges. 


Some selling developed on reports 
that consumers were again resisting 
price advances in meats, especially in 
pork loins. Situation was satisfactory 
from a supply and demand standpoint, 
and any liquidation experienced was 
brought about by. outside conditions, 
and sympathetic selling at times on 
heaviness in grains. 


Sentiment continues friendly to lard 
and other pork products. The decrease 
of 7,996,000 Ibs. in Chicago lard stocks 
in January, against a large increase the 
same month last year, brought stocks 
down to 65,457,000 Ibs. against 108,900,- 
000 Ibs. a year ago. 


Smaller Lard Stocks Expected 


This unseasonal decrease, it was felt, 
will continue this month. Hog receipts 
at western packing point last week 
totaling 345,400 head, against 338,400 
head the previous week and 571,450 the 
same week last year. At the same time 
there was little prospect of any ma- 
terial increase in hog run in the im- 
mediate future, although improvement 
in corn-hog ratio may result in some 
freer feeding and heavier hogs in the 
future. 


Average weight of hogs received at 
Chicago last week, was 224 lbs., against 
231 Ibs. the previous week, 223 lbs. a 
year ago, and 235 Ibs. two years ago. 


Top hogs at Chicago rallied to 8.20c, 
but reacted to 8.10c. Average price of 
hogs at Chicago at outset of week was 
8c; against 7%4c the previous week, 
3.90e a year ago, 3.45¢c two years ago 
and 3.75c three years ago. 

Trade in green meats appeared at 
times to show distinct improvement. 
This aided the situation somewhat. 
Total stocks of cut meats.at Chicago 
decreased but slightly during January. 
Total was 106,000,000 Ibs., compared 
with about 132,000,000 Ibs. last year. 

Exports of lard for week ended Janu- 
ary 26 were 3,814,000 Ibs., against 
9,602,000 Ibs. the previous year. Ex- 
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beefy Marcé (Ci 


ports from January 1 to January 26 
have been some 11,565,000 lbs., against 
33,666,000 lbs. the same time last year. 
Exports of hams and shoulders for the 
week were 176,000 lbs., against 298,000 
lbs.; bacon, 591,000 Ibs., against 672,- 
000 Ibs.; pickled pork, 59,000 Ibs., 
against 73,000 Ibs. 

PORK — Demand was fair at New 
York and market steady. Mess was 
quoted at $27.75 per barrel; family, 
$26.50 per barrel; fat backs, $24.00@ 
27.75 per barrel. 


LARD — Demand was fair at New 
York, and market very steady. Prime 
western were quoted 11.30@11.40c; 
middle western, 11.30@11.40c; New 
York City tierces, 10%c; tubs, includ- 
ing processing tax, 131%4@13%c; refined 
Continent, 11%@13%c; refined Conti- 
nent, 1154@11%c; South America, 11% 
@11%c; Brazil kegs, 115% @11%¢; 
compound, car lots for export, 13%c; 
smaller lots, 138%4c; domestic compound, 
4c more. 

At Chicago, regular lard in round lots 
was quoted at 2%4c over March; loose 

















lard, 174%c under March; leaf lard, 744c 
under March. 
(See page 43 for later markets.) 


BEEF—Demand was fairly good at 
New York and market ruled firm. Mess 
was nominal; packer, nominal; family, 
$18.50@19.50 per barrel; extra India 
mess, nominal, 


MEAT AND LARD STOCKS 


Sharp declines in the stocks of meat 
and lard on hand on February 1, 1935, 
compared with those of a month and a 
year earlier, are reported from the seven 
principal markets of the country. Dry 
salt meat stocks showed some increase 
during the month but the decline in 
pickled stocks was marked. 

Light hog runs account in large meas- 
ure for this decline in stocks as the 
demand from the consumptive side has 
not been as strong as might normally 
be expected. Even though beef costs 
have risen rapidly, there appears to be 

(Continued on page 37.) 


Hog Costs Exceed Cut-Out Value 


SOMEWHAT higher live market 

accompanied by better cut-out 
values featured the hog trade during 
the week. At Chicago, fresh pork cuts 
showed some improvement in price but 
at eastern consuming centers, price 
weakness continued, which was reflected 
in a measure in the live market. In 
view of the rather limited supplies, de- 
mand for pork meats generally is not 
strong. 

Quality of hog receipts was good, 
with fewer extremely light or extreme- 
ly heavy hogs, and packing sows were 
scarce. There was a larger percentage 
of medium to heavy weight kinds al- 
though the average weight of receipts 
at Chicago this week was 9 lbs. under 
that of a week earlier. 

Top for the week at $8.20 was made 
on two days‘of the period. This is the 


highest top for any corresponding week 
in February in five years. A year ago 
the top was $4.85, two years ago $4.15, 
three years ago $4.25 and in 1931 it was 
$8.10. Better grade weights above 200 
Ibs. brought the best prices. The high 
average of $8.00 was made on three 
days of the period with the low at $7.95. 


Receipts at the seven principal mar- 
kets during the four-day period tetaled 
208,100 hogs compared with 222,000 last 
week and 216,700 a year ago. 


The following test, worked out on the 
basis of live hog costs and green prod- 
uct prices at Chicago during the first 
four days of the week as shown in THE 
NATIONAL PROVISIONER DAILY MARKET 
SERVICE shows only slight variation in 
cut-out values from those of a week 
ago. Average costs and credits are used 
in working out the test. 


160 to 180 180 to 220 220 to 250 250 to 300 
Ibs. Ibs. Ibs. Ibs. 
Dae DAG 60 5 nism 050000 se vccecenepiecekes sia $2.22 $2.31 $2.31 $2.28 
Picnics sintwae sl beeeWed 600neehs ses ebegesebrrenee 65 -63 .59 54 
MOSHE WEED ci. cece cccccccccccscconccsseceseces 64 64 64 64 
SE. UMD: - 6 sdick cossvesdecedecacoesecésbeabenes® 1.69 1.54 1.43 1.25 
PE KT Sire osiieccnecesivccebéteysateetdessss 2.12 2.08 1.53 AT 
DEL, EEE Sch nn de scccessébnepececdsobecponece: Béene.. “. - ) e6ets 55 1.51 
SE EE. nce w adiue Gs:n9/tvs.0eseseee webs eweveneeses! 00bce ops .34 -65 
ON EE eee re ek ee -20 -25 -25 .33 
MP GE.  cacey de cacveccccesceegeces voce sbesesas 25 -25 -25 25 
ey. A NE Was cece cnaccccencccecnestodesie 1.46 1.67 1.52 1.42 
DE <ccluh lect ckesétd.tce>bunasees bab ee es 2” 2 rt | 
BE SN So ors. cine celts ect cewppeceeens ews “ e x e 
WCE, COM, WUD noc edicccccecnesdscceccccess 12 -12 12 12 
Total cutting value per 100 lbs. live wt..... $0.90 $10.03 $10.04 $9.97 
ee SE EE ein. coces trcacbassadscoses 68.50% 69.50% 71.00% 72.00% 
Crediting edible and inedible offal values to the above totals and deducting from these amounts 
the cost of well finished live hogs of the weights shown plus all expenses, including the processing tax 
of $2.25 per hundred live weight, the following results are secured: 
SE IR  d.anicd-doceviicsdedeusanesvaneets .48 $ .51 58 § 61 
SD POE; ot 6ccdnngtewaseswabbasennaeeee -82 $1.02 36 1.68 
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JEADERSHIP 


many carton salesmen are trying to make their customers frill conscious by falk- 
shout the latest dodads and fancy extras in their packages. . . Sutherland, by far, 
largest manufacturer of paraffin cartons in the U.S.A., can provide all the frills, 
or long experience has taught us that frills do not solve packaging problems 
atorily .. « Any problem involving folding cartons can be put in our hands with the 
ance that the solution will include, not only any desired “‘frill’’ but also a combina- 


of practical construction, point-of-purchase appeal, and economical production. 


ONS...DRY AND PARAFFINED ‘> PICNIC AND LUNCHEON PLATES 


DISPLAY CONTAINERS NWi TITELOK CANS...NAPACANS 
EGG PACKAGES “Ol SO PAPER PAILS 


[AMUMICHIGAN x 
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WE KNOW A FOOD 
MAN WHOSE SALES 
WERE FALLING OFF 














| : OW are your sales? Up — where you _ sive Alberger Process insures these qualities. 
want them? Okay ifthey are,butifnot, | And makes it a milder salt, too, for greater 
it might pay you to check up on your raw _ incorporation and richer flavors. 


materials—and that of course includes salt. It’s one ingredient you can always count 


Now we don’t claim that Diamond Crys- _ on to be the same — year in and year out. 
tal Salt is the only clue to mounting sales. Why not let it help you maintain the all- 
But we do say it can be a mighty big factor. jmportant uniformity of your finished 
Because Diamond Crystal Salt is always products? Diamond Crystal Salt Co., (Inc.), Mm 
consistently uniform and pure. The exclu- 250 Park Ave., New York, N. Y. 


DIAMOND CRYSTAL SALT 


UNIFORM IN COLOR...PURITY...DRYNESS...SOLUBILITY...SCREEN 
ANALYSIS...CHEMICAL ANALYS!IS...CHARACTER OF FLAKE 


Millions of 
BLISS Boxes 


are used by packers for shipping Fresh and 
Smoked Meats, Pork Loins, Dressed Poultry, 
Lard, Butterine, Soap Powder and other prod- 
ucts. 


BECAUSE— 


They use 11 to 20% less material. 

Their unique construction often permits use 
of lighter weights of board, which creates 
an additional saving in cost of material. 
Freight costs are lower on account of light- 
er weight. 

Their reinforced corners make them the 
strongest fibre containers. 

They are easy and quick to assemble on 
BLISS equipment. 

Let us tell you more fully-the advantages of 


BLISS BOXES . ate * 
are the strongest and most economical Fibre Containers npg eond shipping — products ” 


DEXTER FOLDER COMPANY 


Bliss, Latham, and Boston Wire Stitching Machinery for All Types of Fibre Containers 


28 WEST 23rd STREET, NEW YORK, N. Y. 


CHICAGO PHILADELPHIA BOSTON CLEVELAND 8ST. LOUIS 
117 W. Harrison St. 5th and Chestnut Sts. 185 Summer St. 1931 E, 61st St. 2082 Ry. Ex. Bldg. 








SEA’ 
Harry W. Brintnall Co. 
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MEAT AND LARD STOCKS 


(Continued from page 33.) 

more disposition an the part of the con- 
sumer to pay a higher price for beef 
than to buy either fresh or cured pork 
cuts at higher price levels. 

Nevertheless, the product situation is 
a strong one as supplies are the small- 
est, with one exception, in five years 
and hog supplies for the balance of the 
calendar year promise to be limited. 

Stocks at Chicago, Kansas City, 
Omaha, St. Louis, East St. Louis, St. 
Joseph and Milwaukee, on January 31, 
1935, with comparisons as especially 
compiled by THE NATIONAL PROVISIONER, 
are reported as follows: 


Jan. 31, Dec. 31, Jan. 31, 
1935. 1934. 1934. 
Total S. P 
meats .....«- 179,453,334 197,148,349 208,633,418 
= = 8 


pee: 433,458 19,899,722 50,717,574 
real ml meats. aie. 293, 345 235,764,145 276,293,707 


Pp. §. lard...... 61,551,697 72,619,788 113,320,431 
Other lard .... 13,510,822 13,525, 525,663 
Total lard . 75,062,519 86,145,154 126,846,004 


8. P. regular 
venencee 49,506,186 53,596,508 54,884,112 


- 61,682,938 67,575,732 76,755,380 
49,131,177 50,789,166 57,495,308 
18,984,316 24,986,703 19,142.587 
" 13,089,738 12,411,515 36,299,364 
’ fat backs. 8, 129,465 6,582,618 12,421,643 





PORK PRODUCTS EXPORTS 


Exports of pork pro’cts from the 
U. S. week ended Feb. 2, 1935: 


PORK. 
Week Week Nov. 1, 
1934 to 


Feb. 2, Feb. 3, Feb. 2, 
1935, 1 


’ 934, 1935, 

bbls. bbls. bbls. 
a 89 25 843 
= & ieemnag oeeswsen 25 wean 522 
6ovceeesieken ae 14 25 821 


BACON AND HAMS. 
Mibs. Mibs. M lbs. 
Sntedeswecteeeeee 3,745 ace 37,196 








valted om oceneeee 3,739 y 36,506 
TE. ccvv6esmenboees eues 541 
West =. abetissnaeeie 1 20 
Other countries ......... 14 
LARD. 
Mibs. M\ibs. M Ibs. 
cain Nica sietisg ir wcreian ate 2,996 6,443 
valted Binge. ..cccsee 2,982 4,299 41,788 
BES ccccnneceress’e ts ,980 
Sth. and Ctl. Seas. us 606 
West Indies ae 5 140 951 
B. N. A. Colonies. a: Seca yes 12 
Other countries ......... wailee ewes 2 
TOTAL PXPORTS BY PORTS. 
Bacon and 
Pork, Hams, Lard, 
From bbis. MiIbs. M Ibs. 
EME cicccssecnewes 99 582 856 
ET GAis 06:00: aaa oie ees nen 105 95 
BE Ks.cc-nnk daw cata Sai one 214 
St. — ». * West. acne 2,734 1,361 
Halifax ° woes 324 470 
PR 99 3,745 2,996 
Previous week .......... south 4,253 2,314 
2 weeks ago plans wit 55 3383 2,157 
Cor. week tert plete aellceld 25 2/808 6,443 
SUMMARY NOV. 1, 1934, TO FEB. 2, 1935. 
1934 to 1933 to De- 
1935. 1934. Increase. crease. 
mem, Te, ..... 168 260 éew 91 
— and Hams, 
ae 37,196 33,259 3,936 sea 
Lard, ES: 46,339 119,608 Ciwie 73,268 


GERMAN HOGS AND LARD 


Top hogs at Berlin were quoted at 
$1632 per cwt. on Jan. 23, 1935, as 
compared with $16.05 a week earlier 
and $14.32 at the same time in 1934. 
Lard in tierces at Hamburg was quoted 
at $26.97, compared with $27.18 the pre- 
vious week and $11.81 on Jan. 24, 1934. 


Week ending February 9, 1935 








CHICAGO PROVISION MARKETS 


Reported by THE NATIONAL PROVISIONER DAILY MARKET SERVICE 


FUTURE PRICES 


SATURDAY, FEBRUARY 2, 1935. 
Open. High. Low. Close 





rr 12.95ax 
12.75 13.00ax 
12.90 13.12%ax 
12.95 13.20b 
15.90ax 
16.00b 
MONDAY, FEBRUARY 4, 1935. 
LARD— 
BD... osénte aany ini 12.824%n 
Sr Ades 12.974%4-95 13.00 12.87% ett 
GE. eccace 13.12% 13.15 13.02 13.024%4b 
BORE. .rivvee 13.20 13.20 13.15 13.15ax 
CLEAR BELLIES 
| ere 15.974%b 
PEF sencee sous 16.07%4b 
TUESDAY, FEBRUARY 5, 1985. 
LARD— 
rer 12.85n 
12.90 12. 85 12.90b 
13.07% 12.97% 13.024%4b 
13.10 13.07% 13.10b 
16.00b 
16.121%4b 
WEDNESDAY, FEBRUARY | 6, 1935. 
LARD— 
EE ae eves 12.87%4n 
nr. -stsuhe 12.92% 12. 97% 12.92% 12.92% 
Te 13.10 13.12% 13.10 13.10ax 
WO: ndesce 13.10 13.20 13.10 13.15ax 
— BELLIES— 
vaunsee ire 16.0714b 
jay oveetd 6 bee 16.17%4b 
THURSDAY, FEBRUARY 7, 1935. 
LARD— 
ar ~ woe 13.024n 
ee 12.92% 13.07% 12.92% 13.07%ax 
MT «ceaee 13.07% 13.20 13.07% 13.20b 
GE. ciccnd 13.22% 13.27% 13.22% 18.27%b 
CLEAR BELLIES— 
MER: kendo 1 ‘ ae 16.20ax 
eer 16.30b 
FRIDAY, FEBRUARY’ 8, 1985. 
LARD— 
0 re ee em ee Tr 13.20b 
Se Scshen 13.15 13.27% 138.15 13.27% 
ee vawiss 13.25 13.42%, 13.25 13.40ax 
Gee «sede 13.32% 13.50 13.32% 18.45ax 
CLEAR BELLIES— 
cceses 16.30 16.47% 16.30 16.4714b 
GE a eexd 16.70 Waal ee 16.70 
Key: ax, asked; b, bid; n, nom.; —, split. 





MEAT IMPORTS AT NEW YORK 


Principal meat imports at New York 
for the week ended Feb. 2, 1935, are 
reported as follows: 






Point of 

origin. Commodity. Amount. 
Argentine—Canned corned beef........ 216,000 Ibs. 
Canada—Beef X ovens earebr knee espaih 318 Ibs. 
CEL, nteas andes.écec's s00esces 2,913 Ibs. 
Canada—Pork I 1,098 lbs. 
Canada. SE tine dS tne s-nibKa Wong wih 550 Ibs. 
England—Extract of beef............. 1,224 Ibs. 
England—Meat paste ................. " 
France—Liverpaste ............0.e-05 468 lbs. 
Germany—Bouillon cubes ............. 8,344 Ibs. 
So. eres ees 825 lbs. 
Ireland—Smoked pork ................ 1,799 Ibs. 
PII 5 606.000 0nbesa%pecc cece 3,285 lbs. 
niet demunoe mutton sausage : 555 lbs 
Poland—Sausage ...... 160 lbs. 
Poland—Beef Sanh ; 312 Ibs 
Poland—Veal goulash .. ‘ 312 Ibs. 
Uruguay—Canned corned MES nS aoe 36,000 lbs. 


CANADIAN BRANDED BEEF 


Sales of branded beef in Canada dur- 
ing December, 1934, totaled 3,027,190 
lbs., those for the same month in 1933 
being 2,347,595 Ibs. Sales of the first 
or red brand in December, 1934, 
amounted to 1,083,424 Ibs. and those of 
the blue or second brand, 1,943,766 Ibs. 





CASH PRICES 


Based on actual carlot trading Thursday, 
February 6, 1935. 


REGULAR HAMS. 





*S. P. 
14% 
144 
15 
15% 
Green. *S. P. 
WD. civde Kcamencsuenee< dose 17% 16 
SD oo ado s.6 dS cee irae s apne 17 16 
ME baccscs vensvag es 5 oeiape 17 16 
ee. eee ee 17% 
SKINNED HAMS, 
Green. *s. P 
Sr eee roe 16 
12-14 17 16% 
17 
17 
16 
15 
14 
14 
14 
RRS Bi al IO eo tel a 14% 13% 
PICNICS 
Green. ~%. P 
ge ee eee He 11 
Baan 4 othe eige-eniice aid met 11 ll 
WG: wiv-e'v'n05seessqugueiances 11 11 
i es SES AAS 1s SNe pay 11 
TGS «ccc cava vacessesevcedees il 11 
Short Shank c over. 
BELLIES. 
(Square cut seedless) 
(S. P. %e under D. ©.) 
Green. *D. C 









Extra Short Clears.......... 35-45 154n 
Extra Short Ribs............ 35-45 1544n 
Regular Plates -. & 8 12 
Clear Plates .. 4-6 11 
TOW DURE .200000- 10% 
yreen Square Jowls. 13% 
Green Rough Jowls.......... nY% 
LARD. 
Wriene: GROG, GOO. 6 ic os ie ci decscnncs 12.95b 
Puts Glen, DOORS 2 oc ies ccccicceccsecs 12.70b 
Refined, boxed, i. Wiper. 2... 000 unquoted 
Neutral, OP TED nevi etn re cisiteeeses 4.50 
i ai i a le Rat Rai 12.75n 


CANADIAN STORAGE STOCKS 


Cold storage stocks of meats in Can- 
ada an January 1, 1935, with compari- 
sons, are reported as follows: 


Jan. Dec. 1, Jan. 1, 
To85.” 1934. 1934. 
Badt, We. .se.ci 22,841,686 24,256,451 15,965,091 
Veal, Ibs. ....... 2,535,488 38,022,806 1,280,397 
cond | 128;088,098 25,720.257 24 096,470 


or! Ibs. 
Mutton and lambs, 
b 


eccteneeee 7,476,505 9 =7,76,149 7,108,578 
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improvements ha’ 


Griuders for By-Products 
Vibrating Screens 


Heavier and more dependable construction and many exclusive 
Williams Hammer Mills 


<4 


0) mm {@)5) 
GRINDING COSTS 


TEDMAN’S Type “A” Hammer 

Mills are especially adapted for the 
reduction of packinghouse by-products, 
fish scrap, etc. Their extreme sectional 
construction saves time in changing 
hammers and screens and in the daily 
clean-up which is required where edi- 
ble products are reduced. 
Nine sizes—5 to 100 H.P.—capacities 500 to 
20,000 pounds per hour. Write for catalog 302, 


STEDMANS FOUNDRY & MACHINE WORKS 
AURORA, INDIANA, U.S.A. FOUNDED /834 





M & M HOG 


BUILDS 
PROFITS 





an over- 





ve made 
whelming favorite with American 
Grind bones, greasy 
ing ma’ s. 30 sizes and 
and tankage, 
Floating’ Vibrating Screen. 








P ‘ie, and A. 
coneiiings gad hash dry render- 
types. or screening 
let us tell you about the Tall. 


Williams Patent Crusher & Pulverizer Co. 


2708 North Ninth St. St. Louis, Mo. 
| 87 W. Van Buren 8&t. Ban 
Chicago 








fats, bones, carcas- 
ses, viscera, etc Re- 
duces everything to 
aniform degree of 
fineness at low oper- 


your requirements 


mendations. Write! 





4 single M & M Hog meets 
all grinding requirements 
of rendering plants. Takes 


ating cost! Let us analyze 
and 
make cost-cutting recom- 


Saves steam, 
power, labor, 
space. In- 
creases mel- 
ter capacity, 
Makes 
ground prod- 
uct give up 
fat and mois- 
ture readily, 
Cuts opera- 
ting costs! 


MITTS & MERRILL, 1001-51 8. Water St., SAGINAW, MICH. 
Builders of Machinery Since 1854 





CANADIAN EXPORTS TO U. S. 

Exports of livestock and meats from 
Canada to the United States during 
December, 1934, were as follows: 


Dec., 
1934. 


Dec., 
1933. 
Cattle, No. 

Hogs, No. 

Sheep, N 

Beef, 

Bacon, 

Pork, 


CANADIAN MEAT IMPORTS 


Meat imports into Canada from the 
United States for December, 1934, with 
comparisons, are reported as follows: 

’ Total 
Dec., Dec., Imports. 
1934. 1933. 1934. 
Ibs. Ibs. bs. 


26,051 
15,219 
4,132,284 


3,072,739 
401,590 


2,769 
1,179 
467,774 
1,945 
356,752 
41,828 


CANADIAN MEAT EXPORTS 


Total exports of meat products from 
Canada for December with compari- 


sons, were as follows: 
Dec., Dec., 
1933. 
1,327,900 
6,692,300 
451,000 
Btis.s< 2/600 7,500 
8.500 
5,500 


Beef, libs. 

Bacon, 

ih Mi hh ceesecneeoeee 
Mutton and lamb, 
Dh Hh cévacceserecepee 
Lard compounds, Ibs....... 
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CASINGS IMPORTS AND 
EXPORTS 


Imports and exports of casings dur- 
ing December, 1934, with countries of 
origin and destination, are reported as 


follows: 
IMPORTS. 
Weasands, 


bladders, 
intes- 


Sheep, 
lamb 
and goat. Others. 


Lbs. 


Germany 8 15,525 
Canada ,07 90,128 
Argentina 92 40" 


Australia 
New Zealand 


236,211 


$235,259 
EXPORTS. 


$76,279 

Others, 
Ibs. 

Belgium 910 

Denmark 

Finland 

France 

Germany 

Italy 

Netherlands 

Norway 

Poland & Danzig... 

Spain 

Sweden 

Switzerland 

Un. Kingdom 

Canada 

Brazil 


Australia 
Oth 





$214,987 


EASTERN FERTILIZER MARKETS 


(Special Report to The National Provisioner.) 
New York, Feb. 6, 1935. 
The last sale of unground tankage 
was at $2.30 and 10c f.o.b. New York 
with sellers quoting $2.35 and 10c f.o.b. 


Ground tankage is offered at $2.75 
and 10c f.o.b. local shipping points. 
Stocks are heavy and the demand is 
very light, the recent heavy snow storm 
having retarded deliveries. 

A small quantity of dried blood was 
sold at $3.25 per unit f.o.b. New York, 
which is the present asking price. 
South American is offered for Febru- 
ary, March shipment at $3.05 per unit, 
c.i.f. Atlantic coast ports. 

Japanese sardine meal is selling for 
both shipment and spot deliveries at 
$34.50 per ton, c.if. and ex-vessel At- 
lantic coast ports. 

Bone meal, both raw and steamed, 
are lower in price with a limited de- 
mand. 

Dry rendered tankage is also lower 
in price but sellers are not pressing 
offerings. 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
Feb. 1, 1935, to Feb. 6, 1935, totaled 
662,505 lIbs.; tallows, none; greases, 
96,000 lbs.; stearine, 22,000 lbs. 


The National Provisioner 
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TALLOW — Operations in tallow at 
New York the past week were on a 
more moderate scale. Sales were esti- 
mated at 500,000 lbs. Tone was steady 
to firm, with little or no pressure of 
supplies. Last business in extra was 
at 5%c f.o.b. and sellers were holding 
for 4c better. Consumers were not in- 
clined to come up any further in their 
ideas but were unable to dislodge any 
quantities of importance below the 6c 
f.o.b. level. 

One soaper was reported in the mar- 
ket during the week. There were some 
offerings from the West, but these 
failed to attract attention. There is an 
impression that consumer supplies are 
moderate and will need replenishing 
shortly. 

At New York, special was quoted at 
5%c; extra, 5%@6c f.o.b.; edible, 8% 
@8%8c f.o.b. 

At Chicago, market was very steady 
on tallow, with offerings light. Demand 
was fair, with some interest in evidence 
for delivery this and next month. Pro- 
ducers were not inclined to sell very 
far ahead. At Chicago, edible was 
quoted at 8%4c; fancy, 65%c; prime 
packer, 642c; special, 644c; No. 1, 6c. 

At the London auction this week, 369 
casks of tallow were offered and 240 
sold at prices 1s 6d@2s higher than 
previous sales. Mutton was quoted at 
24s@25s; beef, 24s@26s 6d; mixed, 22s 
6d@24s. 

At Liverpool, Argentine tallow, Feb- 
ruary-March shipment, was unchanged 
at 24s. Australian good mixed at Liv- 
erpool, February-March shipment, un- 
changed at 25s. 

STEARINE—Demand was fair and 
market steady at New York, with busi- 
ness in oleo passing at 10%c. At Chi- 
cago, market was moderately active but 
steady. Oleo was quoted at 10%@ 
104c. . 

OLEO OIL—Trade was rather rou- 
tine at New York, but market had a 
steady to firm undertone. Extra was 
quoted at 12% @12%c; prime, 11% @ 
12%c; lower grades, 10% @1Ic. At 
Chicago, trade was fair and market 
rather firm. Extra was quoted at 11% 
@12c. 


(See page 43 for later markets.) 


LARD OIL—Trade was routine, but 
offerings were well held and market 
was steady to firm at New York. No. 
1 barrels were quoted at 8%c; No .2, 
8%c; extra, 91%4c; extra No. 1, 9c; prime, 
15%e; winter strained, 914c. 

NEATSFOOT OIL—Trade was rou- 
tine, the market awaiting developments, 
but tone was steady at New York. Cold 
Pressed was quoted at 16%c; pure, 
12e; extra, 9%c; No. 1, 9c. 






Week ending February 9, 1935 


= lallows “Greases 
Weikly Market Revit 


GREASES—A steady to firm tone 
featured market for greases at New 
York, but no particular activity was in 
evidence. Producers were firm in their 
ideas, anticipating better levels with 
any improvement in demand. Con- 
sumers appeared to be marking time, 
and were not inclined to climb for sup- 
plies. 

At New York, yellow and house were 
quoted at 5% @6c; A white, 5% @6%c; 
B white, 5% @5%c; choice white, 6%c 
nominal. 

At Chicago, choice white grease was 
very firm, and market was steady. 
Offerings were not free, but there were 
indications that business was passing 
at around quoted levels. At Chicago, 
brown was quoted at 5%4c; yellow, 5% 
@6c; B white, 64%c; A white, 6%c; 
choice white, all hog, 7c. 


BY-PRODUCTS MARKETS 
Chicago, Feb. 7, 1935. 
Blood. 


Buying interest light; last sales of 
unground at $3.60. 


Unit 

Ammonia. 
ED vo cninn aka cdtheneec ane ae Pocsenen $3.70@3.75 
ea rrr err: 3.60@3.65 


Digester Feed Tankage Materials 


High grade unground continues to sell 
at $3.00@3.10 & 10c. 


Unit 

Ammonia. 
Unground, 10 to 12% ammonia. -$3. 00@3.10 & 10c 
Unground, 8 to 10%....ccccccee DB 2.75@3.00 & 10c 
jE IG See SRI @2. 25 


Dry Rendered Tankage 


A quiet situation prevails. Demand 
not active. 
Hard pressed and exp. unground per 
a gn ER LEP IED pape % 55@_ .60 
oft pr pork, ac. grease & qua 

a: WK Dntacksce<ucaheecomewan ech @$50.00 
= Leon beef, ac. grease & qual- 

Vet edd VeeCenss eines ean ds @$45.00 


Packinghouse Feeds. 


No change in this market from week 
ago. Demand continues fair. 


Carlots. 
Digester tankage meat ion 60%... .$ 50.00 
Meat and bone a ha wececeeces 50.00 
Steam bone meal %, poten feed- 
Se 2 er ee yeerrrn Orso 
Raw bone meal for feeding........ 35.00 


Fertilizer Materials. 


Last sales of 10 to 11 per cent were 
at $2.50 & 10c. 
oy tankage, ground, 10@ 


opupptenrnnineDutaas @$2.50 & 10c 
Bone tankage, ungrd., low gd., 
BOP GOR cccccccvccccccccsoccccs @15.00 
TE BNE paiewicee ceevgeeceeeucs @ 2.50 


Horns, Bones and Hoofs. 
Little change; prices largely nominal. 


Horns, according to grade............ $55.00@85.00 
Mfg iy ee PPTTTT TTT TTT TTT pp o-4 
Cattle WD ccccccccccccccccceccecce i . 

Tami DOMES .ccccccccccccccccccccese @14.00n 


(Note—Foregoing for mixed carloads 


are 
of unassorted materials  Sindicated above.) 











Bone Meals (Fertilizer Grades.) 
Little change in this market. 


Steam, ground, 3 & 50.............4. $17.00@18.00 
Steam, unground, 3 & 50............ 14.00@15.00 


Gelatine and Glue Stocks. 
Prices continue largely nominal. Some 
interest in hide trimmings. 
po errr ree $ 10.00 


TE MEE ev:c0eeyeteennestadndisb oe 18.00 
I: MEY o.a60.6.0.00 500006 6bn oe 10.00 
SE MEE we. stn Sbeetkddasesanabecede 16.00 
Cattle jaws, skulls and knuckles.... 17.00@18.50 
Hide trimmings (new style)......... 7.00 
Hide trimmings (old style).......... 10.00 
Pig skin scraps and trim, per Ib.... 5% 5% 
Animal Hair. 
Market nominal. 
Summer coil and field dried......... 1 cn 
We GUE GRE cnccescccéiascccacce 21%4cn 
Processed, black, winter, per Ib....... 6%4cn 
Processed, grey, winter, per Ib....... Sitcn 
Cattle switches, each*............... 1%@ 2 cn 


*According to count. 


DRY RENDERING IMPROVEMENT 


Early reports of results indicate that 
the new “Boss” balanced power dry 
rendering unit is meeting the full ex- 
pectations of its manufacturers, the 
Cincinnati Butchers’ Supply Corp., 
pioneer builders of this Buckingham 
equipment. “This new improvement,” 
they say, “pays the entire cost of power, 
reduces the boiler load and produces 
higher protein cracklings and lighter 
color grease and tallow.” Announce- 
ment of this improvement will be made 
in the pages of THE NATIONAL PRo- 
VISIONER in the near future. 


FERTILIZER MATERIALS 


BASIS NEW YORK DELIVERY. 
Ammoniates. 


Ammonium sulphate, bulk, per bo 
basis ex vessel Atlantic 


February to June, 1935, inc Ge @$24.00 

Ammonium sulphate, double bags, 

per 100 lbs, f.a.s. New York...... nominal 
Blood dried, 16% per unit.......... @ 3.25 
Fish scrap, dried, 11% ammonia, 

10% B. P. L., f.o.b. fish factory.. nominal 
Fish meal, foreign, 114%4% ammonia, 

WOW By. BD. Tig Ghibis cevsvvcsccccs @ 34.50 


Fish scrap, acidulated, 6% ammo- 
nia, 3% A.P.A. f.o.b. fish factories 2.00 & 50c 
Soda nitrate, per net ton; bulk. 


February to June, 1935, inclusive @ 23.50 

SR Be. WHI ca ccwccveccotsccecs @ 24.80 

eo rere ery @ 25.50 
Tankage, ground, 10% ammonia, 


WG BF Ee WOR. o5-dcccncseaess 2.75 & 10¢ 
Tankage, unground, 10- tha ammo- 


nia, 15% B. P. G. Veik.......00 2.35 & 10c 
‘ume 
Foreign bone meal, steamed, 3 and 
50 bags, per ton, Gaieavacss seves @ 22.50 
Bone meat, raw, 4% and 50 bags, 
per DIE 4555ceeeuavemeeeeun ee @ 24.00 
PW BB bulk, f.o.b. Balti- 
more, per ton, 16% flat........... @ 8.50 
Potash Salts. 
Manure salt, 30% bulk, per ton..... 12.90 
Kainit. a bulk, per ton.......... 8.50 
= in bulk, per ton, 40c unit 
sulp hate in bags, per ton........... @ 35.00 
Shipment Warney, to oy 9 1935. 
Dry Rendered Tankage. 
50% unground ..........seeeeeeeees -55 
60% IEE cobs g ohonwa vow sve ue s .60 


PROTEST OIL IMPORTS 


Representatives of the largest Ameri- 
can interests in production of both ani- 
mal and vegetable fats and oils 
appeared before the Committee for 
Reciprocity Information at Washington 
this week protesting against any 
changes in tariffs or excise taxes which 
would reopen the domestic markets to 
the very large potential supply of coco- 
nut oil, palm oil and sesame oil from 
the Netherlands East Indies. This mat- 
ter is now under official consideration 
in connection with a proposed reciproc- 
ity trade agreement with the Nether- 
lands and her colonies. 


The principal argument presented by 
domestic producers was that every oil 
and fat produced from products of the 
farms of the United States was sold 
here in direct competition with fats and 
oils produced in the Netherlands East 
Indies. In the Dutch colonies these oils 
are produced under conditions of living 
and labor costs which permit a price 
basis for their products in the United 
States ruinous to American agricul- 
ture. Representatives of each industry 
showed that up to May, 1934, large 
imports of these various oils had re- 
sulted in steadily declining prices of 
domestic oils which are interchange- 
able with the foreign oils, and in large 
accumulations of unused stocks of both 
foreign and domestic oils in the United 
States. Stocks were the largest ever 
known and market conditions within the 
industry were bad. 

In May, 1934, the excise tax enacted 
by the last session of Congress went 
into effect, providing for a 3 cent a 
pound excise tax on palm oil, palm ker- 
nel oil, sesame oil and sunflower oil 
and on coconut oil from the Philippine 
Islands, and 5c upon coconut oil from 
any point of origin other than the 
Philippines. During the seven months 
following the imposition of this do- 
mestic excise tax prices of all domestic 
fats and oils had advanced nearly to the 
normal 1926 levels, and overwhelmingly 
large stocks had shown considerable re- 
duction. Any changes in either duties 
or in this excise tax, they said, would 
again plunge this entire industry into 
a downward price cycle, and would re- 
create the serious condition which ex- 
isted during the last three months of 
1933 and the first three months of 1934. 


No harm could come to our foreign 
trade, they said, because of curtailing 
or controlling the imports of oils from 
the Dutch colonies, because the trade 
balance between the United States and 
the Netherlands East Indies has been 
heavily in favor of the Netherlands 
East Indies during practically the whole 
period of our commercial relationship 
with them. If all their sales to us of 
fats and oils were cut off, other im- 
ports remaining the same, the United 
States would still be purchasing more 
than twice as much in value from the 
Netherlands East Indies as they are 
buying from the United States. 


The interchangeability of practically 
all of the oils, both vegetable and ani- 
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mal, in the products in which at least. 


90 per cent of these oils are used was 
emphasized and explained in detail. It 
was also shown that if in any one trade 
treaty with any large producing coun- 
try restrictions and limitations on the 
import of these products were 1emoved, 
even if only one oil were admitted and 
it came into the United States in large 
quantity, the result would be felt by 
all domestic producers, due to this fact 
of interchangeability and to close rela- 
tionship maintained in the markets of 
the United States between prices of all 
of these competing and inter-related 
oils. 


W. H. Jasspon, speaking for the cot- 
tonseed oil industry, stressed especially 
benefits which had accrued to the cot- 
ton farmers of the South due to the 
increased value of cottonseed oil since 
May, 1934. He stated that while other 
causes had entered into this price in- 
crease at least $10 per ton of the in- 
creased value of cottonseed sold by the 
farmers was due to the increase in the 
price of the cottonseed oil caused by 
the operation of the excise tax. This 
benefited upwards of three million 
farmers. 


Representatives of the producers also 
challenged the trade negotiator’s au- 
thority to change a domestic tax by a 
trade agreement, claiming the law re- 
lates to import duties and restrictions 
only. Briefs filed by representatives of 
domestic producers indicate that do- 
mestic fats producing industries pro- 
duce annually products aggregating six 
and a half billion pounds (including 
butter), with a value in crude form of 
between eight and nine hundred mil- 
lion dollars. 


MARGARINE MATERIALS USED 


Oleomargarine materials 
manufacture during December, 
with comparisons: 
Ingredients of 

Uncolored Margarine: 


Butter 
Cocoanut oil 
Corn oil 


used in 
1934, 


Dec., 1934, Dec., 1933, 
Ibs. lbs. 


0 35 
7 12,920,437 

11, 
1,729,576 
56,595 


Neutral lard 
Oleo oil 

Oleo stearine 
Oleo stock 
Palm oil 
Peanut oil 
Salt 

Soda (benzoate of) 
al bean oil 
Su 

Wencteite oil 


NED” axel acasdi stash. aden ates ae 6 33,224,353 
Ingredients of Colored 
Margarine: 


Butter 
Cocoanut oil 
Color 


x 
Neutral lard 
Oleo oil 


COTTON OIL TRADING 


COTTONSEED OIL—Store oil de- 
man was moderate at New York, but 
prices were steady with futures. Avail- 
able supplies at New York are not be- 
lieved to be large. Crude oil was firm 
but quiet and quoted at 9% @10e across 
the Belt. 


Market transactions at New York: 


Friday. February 1, 1935. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked, 


1100 a Bid. 

4 1115 1114 1109 a 1114 
ee ae 1108 a 1118 
11 1116 1109 1111 a 1115 

1108 a 1118 

July 9 1119 1115 1115 a 1118 
ME 5 wacs. ono aia cots 1115 a 1125 
Sept. . 1 1123 1123 1118 a 1123 


Sales, 25 contracts; crudes, 9% @10c 
Saturday. February 2, 1935. 


May . 
June 


Feb. 
Mar. 
Apr. 
May ... 
June 
WN ies 


Sbic%: “atte. “enaenvéee 1095 a Bid 
8 1105 1100 1102 a trad 
1102 a 1110 

5 1111 1105 1105 a trad 
1105 a 1115 

21 1116 1107 1110 a O7tr 
Aug. . 1107 a 1117 
ae eee . 1110 a 1120 


Sales, 34 contracts; crudes, 9% @10c. 
Monday, February 4, 1935. 


UE aeliccs owes, waco 1085 a Bid 
Mar. 3 1111 1105 1102 a 1105 
1100 a 1112 
9 1116 1108 1107 a 1110 
1107 a 1111 
11 1118 1112 1112 a 1115 
1112 a 1125 


ee 
June 
Se 
Aug. 
WS oki alsin Same aes 1115 a 1128 
Sales, 23 contracts; crudes, 9% @10c. 


Tuesday, February 5, 1935. 


Feb. 
Mar. 


Rm sale lace coe 1095 a Bid 
1107 a 1112 

.... 1107 a 1120 

6 1113 1112 1110 a 1114 
ree 1110 a 1122 
ouly ..s.. 19 1118 1109 1118 a trad 
PE. c.ost: -onicin eee 1116 a 1127 
ae 1 1125 1125 1120 a 1130 


Sales, 31 contracts; crudes, 9% @10c. 


Wednesday, February 6, 1935. 
eee 
Ee ee 1095 a Bid 
Mar. . 1110 a 11122 
DE. 6 oct anon See Nees 1108 a 1118 
May . 38 1120 1113 1113 a trad 
June 1115 a 1125 
— ‘ 32 1125 1118 1119 a trad 

...- 1116 a 1126 
3 1123 1123 1123 a trad 


Sales, 80 contracts; crudes, 9% @10¢c. 


Thursday. February 7, 1935. 


ee eed 1118 1115 1118 a .... 
1120 1115 1120 a ... 
. 1125 1123 1125 a 1130 


(See page 43 for later markets.) 


Mar. 
May 
| ee 
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pil de- 
tk, but 
Avail- 
not be- 
as firm 
across 


fork: 


losing— 
Asked, 
BD wees 
a Bid 
a 1114 
a 1118 
a 1115 
a 1118 
a 1118 
. a 1125 
} a 1123 


1% @10e 


5. 


. & ae 
) a Bid 
2 a trad 
2 a 1110 
5 a trad 
> a 1115 
) a O7tr 
7a 1117 
0 a 1120 


9% @10c. 


5. 

. & con 
5 a Bid 
2 a 1105 
0 a 1112 
17 a 1110 
7 a 1111 
i2 a 1115 
12 a 1125 
15 a 1128 


9% @10c. 
135. 


.. Suse 
95 a Bid 
07 a 1112 
07 a 1120 
10 a 1114 
10 a 1122 
118 a trad 
16 a 1127 
120 a 1130 


, 9% @10e. 


1935. 
woe & 
095 a Bid 
110 a 1112 
108 a 1118 
118 a trad 
115 a 1125 
119 a trad 
116 a 1126 
1123 a trad 
S, 9% @10¢. 


935. 


1118 a ..-: 
1120 a... 
1125 a 1130 


rkets.) 
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Trade Fair—Market Steady—Senti- 
ment Uncertain—Washington De- 
velopments Awaited — Cash 
Trade Moderate—Lard Steady— 
Crude Quiet but Firm. 


There was a fair volume of trade in 
cottonseed oil futures, but a greater 
percentage of the business was profes- 
sional in character. Outside trade was 
uncertain and inclined to even up or to 
await a decision in the gold cases. Com- 
mission house operations were mixed, 
while the local element were on both 
sides. 


Professionals were inclined to operate 
against values, ewing to less aggressive 
outside support and heaviness in some 
outside markets, particularly grains. On 
declines, market ran into commission 
house resting buying orders sufficient 
in volume to absorb selling pressure 
and run shorts to cover. Result was 
that a steady undertone prevailed at 
most times. 


There was no urgent selling in the 
market, due to fact that the open in- 
terest had pretty well evened up, so 
that technical position of the market 
was healthy. Reports from cash circles 
were not optimistic. Distributors and 
consumers were awaiting developments. 
As a result, sentiment was more or less 
uncertain, but it was admitted that 
there is a large potential buying power 
under the market. 


Light Carryover Predicted 


Feeling continues favorable towards 
the constructive side. This is due to 
lack of pressure of actual oil and be- 
lief that cash demand will be sufficient 
balance of season to bring about a com- 
paratively light carryover. At the same 
time those bullishly inclined are still 
banking on constructive developments 
in the lard market. 


These point to the tiberal reduction of 
Chicago lard stocks during January, 
compared with an increase last year 
and the fact that stocks at end of last 
month were only 65,457,000 lbs. against 
108,900,000 Ibs. the previous year. 


Hog run continues comparatively 
small. This should continue for some 
time to come, indicating a compara- 
tively light make of lard, which should 
further tend to reduce the lard stocks. 
It is a certainty that visible supply of 
oil will continue to decrease until the 
new crop starts to move. While there 
are still some uncertainties surrounding 
the new crop, there will be only a mod- 
erate acreage planted. 


Department of Commerce corrected 
the imports figures of cotton seed oil 
during December to 5,074,957 Ibs., or 
about 12,688 bbls. While these imports 





Week ending February 9, 1935 


Vegetable 


Weefly Marpee Ceti 


were fairly sizeable, they were nothing 
to become disturbed about. It is not 
likely imports of cotton oil will continue 
on a large scale, although some are 
fearful of imports of other oils that can 
be substituted for cottonseed oil. 


Cash Oil Demand Fair 


Cash oil demand was reported mod- 
erate, but cash prices were steady. 
Crude was quiet but firm in the South 
and quoted at 9% @10c across the Belt. 
Ideas on January consumption appear 
to be crystallizing at around 225,000 
bbls., or about 25,000 bbls. less than a 
year ago. 

There was some disappointment early 
in week over failure of Supreme Court 
to render the gold decision, and opera- 
tors were uncertain and inclined to wait. 

COCOANUT OIL—There was no par- 
ticular activity, and market displayed 
little change at New York. Offerings 
continued light. Demand was limited, 
and the market quoted nominally at 
4%c. 

SOYA BEAN OIL—There was little 
feature to this market at New York. 
Tanks were quoted at 9.6c, but some re- 
sale stuff was rumored available. The 
West was offering at 8%c. Imported 
soya bean oil was quoted at 7%c in 
bond. 

CORN OIL—Rather quiet conditions 
prevailed at New York, but prices were 
steady and unchanged. Mills were quot- 
ing 10%c f.o.b. 


PALM OIL—Trade appeared rather 








SOUTHERN MARKETS 
New Orleans 
(Special Wire to The National Provisioner.) 


New Orleans, La., Feb. 7, 1935.—Cot- 
ton oil futures were unchanged for the 
week. Hedging against 10c crude would 
entail serious losses, hence futures are 
likely to advance as crude stocks are 
light and firmly held. In fact, the 
total independent crude for the balance 
of season is estimated about equal to 
one month’s consumption. Bleachable 
strong at 10% @l1l1c lb., loose New Or- 
leans, and below crude parity as con- 
version costs are now approximately 
%ec lb. Soapstock advancing in line 
with strong grease and tallow markets, 
with enquiries for nearby and distant 
months at higher levels. 


Dallas 
(Special Wire to The National Provisioner.) 
Dallas, Tex., Feb. 7, 1935.—Prime 
cottonseed oil, 9%c lb.; forty-three per 
cent meal, $36.00; hulls, $10.00. 


iis 














slow in this quarter, but tone ruled 
steady. Spot Nigre at New York was 
quoted at 44%4c; shipment, 4%c; Suma- 
tra, 4% @4%c. 

PALM KERNEL OIL — Nominal 
conditions prevailed at New York, with 
market quoted at 4.50@4.65c. 

OLIVE OIL FOOTS — Trade was 
fair, and market steady. At New York, 
prices were quoted 8@8%c. 

RUBBERSEED OIL—Market nomi- 
nal. 

SESAME OIL—Market nominal. 


PEANUT OIL—Crude was steady at 
New York and quoted at 10%@10%c 
according to position and seller. Re- 
fined peanut oil was firm at 13@13%c 
for yellow and 13%@l15c for white. 


MEMPHIS PRODUCTS MARKETS 


(Special Report to The National Provisioner.) 
Memphis, Tenn., Feb. 6, 1935. 


Cottonseed meal futures held steady 
in a market devoid of any trading in- 
terest whatsoever. General uncertainty 
has practically dried up not only ship- 
ping inquiry but participation in the 
futures as well and the market has 
drifted along with traders marking 
time pending definite announcement of 
the Supreme Court in the so-called Gold 
Case. On improvement in grains late 
in the session, a little interest developed 
resulting in trading of May and July 
at advances over Tuesday of 25c and 
50c respectively. Final prices 10c low- 
er to 50c higher. 

Cotton seed was quiet and prices ir- 
regular. October came in for some at- 
tention on sales at $39.50. The close 
was quiet at 50c down to 50c up. 


DEC. MARGARINE PRODUCTION 


Margarine produced during Decem- 
ber, 1984, with comparisons, is reported 
as follows by margarine manufacturers 
to the Bureau of Internal Revenue: 





Dec., 1934. Dec., 1933. 
Ibs. Ibs. 
Production of uncolored 
WING ~ 50.0658 insawed 30,346,741 21,045,338 
Production of colored mar- 
eee ree 123,137 340,474 
Total production ....... 30,469,878 385,812 
Percent increase, 42.5% ™~ 
Uncolored margarine with. 
wn tax paid ........ 29,769,335 20,798,767 
Colored margarine with 
drawn tax pand ........ 57,334 34,772 
HULL OIL MARKETS 


Hull, England, Feb. 6, 1935. — (By 
Cable.)—Refined cottonseed oil, 29s; 
Egyptian crude cottonseed oil, 26s. 
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Celotex VLtTI 
MEETS THIS VITAL 
INSULATION REQUIREMENT 


*CELOTEX VAPORPROOFED LOW TEMPERATURE INSULATION 


Vaporproofing Process Assures 
Proper Protection For Insulation 


Cold storage insulation must be sealed, because: 


Water-vapor condenses in voids of any unprotected 
cold storage insulation. 


Celotex Vaporproofed Low Temperature Insulation 
(VLTI) provides this protection. Each block is sealed 
at the mill by factory methods, protecting it from 
water-vapor and moisture. The asphalt used for ap- 
plying the insulation provides further insurance for 
the buyer. 


Write for full information. 


ao sacs INTEGRALLY WATERPROOFED 
— CONDUCTIVITY, 0.30 BTU 


Photograph shows in- : 
terior edge of a rotary Celotex Cane Fibre Products are Rot and Termite 


| dryer; note the cataract - Proofed by the exclusive Ferox Process (patented). 
\ effect of the falling salt. oe at 2 

\ These rotary dryers ex- THE CELOTEX COMPANY,919 No. Michigan Ave., Chicago, Ill. 
\_ tract the last trace 


of moisture from 4 * = 
a ELOTE 


rl ‘ e BRAND R 
ry INSULATING CANE BOARD we 
—— : — Reg. U.S, Pat. Off. cope 








Uniform NN O/ DY? 


° in purity e in solubility Y i Peacor k Brani 


® in dryness ® in chemical analysis F dif PACKINGHOUSE SPECIALTIES 


® in color @ in screen analysis 


e in character of cube or flake Ney: K > QUALITY 


MEMORANDUM to your secretary: wy) Ags ae IS ALWAYS 

Write the Worcester Salt Company, 40 Worth Street, New York, 5 a Y hed t. -— IN STYLE 
for a copy of their 90 page book on the history and refining of ip Magi | WHEN 
salt, from which the photo on this page is taken. I want to get No Drath YOUR 
the “low-down” on salt. Be sure to do this today. hile @ 3 <hMy \ SAUSAGE 

AND OTHER 
PROCESSED MEATS 

ARE PREPARED 


AM WS WITH 
rt gh PEACOCK BRAND 
' Mi 


PRODUCTS 


me DIC oe i i T 1h . * pd Stange Co 


Sv 
ag CHICAGO 
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FRIDAY’S CLOSINGS 


Provisions 
Hog products were strong the latter 
part of week on commission house buy- 
ing, strong hogs and light receipts. Top 
hogs were $8.30 at Chicago, a new high 
and best level since July, 1931. 


Cottonseed Oil 


Cotton oil was fairly active and 
strong and within a few points of sea- 
son’s best levels. September made new 
high following better outside markets. 
There are reports of a considerable im- 
provement in margarine consump- 
tion, owing to high butter prices, 
which is expected to result in addition- 
al oil consumption. Crude is quoted at 
9%c bid, 10c asked. 

Quotations on bleachable cottonseed 
oil at New York Friday noon were: 
Mar., $11.25@11.27; May, $11.28@ 
11.29; July, $11.33@11:35; Sept., $11.40 
@11.44. 


Tallow 


Tallow, extra, 5%c f.o.b. 


Stearine 
Stearine, 10%4c sales. 


Friday's Lard Markets 


New York, Feb. 8, 1935.—Prices are 
for export; no tax. Lard, prime west- 
ern, $11.50@11.60; middle western, 
$11.50@11.60; city, 10%c; refined Con- 
tinent, 115¢c; South American, 11%c; 
Brazil kegs, 11%c; compound, 13%4c in 
carlots. 


U. K. LIMITS MEAT IMPORTS 


Meat imports into the United King- 
dom from Australia, New Zealand, 
Canada, Southern Rhodesia, and the 
Union of South Africa, will be limited 
by quota during the first quarter of 
1935, according to reports from the 
American agricultural attache at Lon- 
don. This is the first time that meat 
from these Empire sources has been 
limited although foreign meat has been 
subject to quota since January, 1933. 


Under the new regulations the for- 
eign chilled-beef quota will be 90 per 
cent of the quarterly base of 1931-32 
and the foreign frozen-beef and mutton 
and lamb quotas will continue at 65 per 
cent of that base. As a result, prices 
and production of beef are expected to 
be stimulated in the United Kingdom 
and depressed in the principal exporting 
countries, 

It is significant that imports of frozen 
beef from Australia and New Zealand 
will be limited to quantities consider- 
ably lower than in 1934 although not 
much, if any lower, than in preceding 
years. The reduction in imports of 
mutton and lamb from Australia and 
New Zealand is not significant. 


Week ending February 9, 1935 


BRITISH PROVISION MARKETS 


(Special Cable to The National Provisioner.) 
Liverpool, Feb. 8, 1935. 
General provision market quiet at the 


decline; demand for hams lessening; 
fair demand for lard. 


Friday’s prices were: Hams, Ameri- 
can cut, 87s; hams, long cut, 90s; 
Liverpool shoulders, square; none; pic- 
nics, none; short backs, unquoted; bel- 
lies, English, 70s; Wiltshires, unquoted; 
Cumberland, exhausted; Canadian 
Wiltshires, 70s; Canadian Cumberlands, 
66s; spot lard, 59s. 


LIVERPOOL PROVISION PRICES 


Prices for 100 Ibs. of quality product 
at Liverpool on Jan. 23, 1935, with com- 
parisons were as follows: 


Jan.23, Jan.16, Jan.24, 
1935. 1935. 1934. 


American green bellies..... $15.69 $15.74 oe 47 
Danish green sides.......... 19.25 18.88 20.48 
Canadian green sides........ 15.98 15.60 18.14 
American short green hams.. 20.59 20.66 19.70 
American refined lard....... 13.36 13.08 6.27 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports 
of beef this week up to Feb. 8, 1935, 
show exports from that country were 
as follows: To the United Kingdom, 


79,718 quarters; to the Continent, 
6,563. Exports the previous week were: 
To England, 162,570 quarters; to Con- 
tinent, 1,571. 















Profit or Loss? 


Only when a buyer or 
seller of meat _ products 
knows the market does he 
buy or sell intelligently. 


If a buyer makes Yc per 
pound on a car of product he 
has saved $37.50. 


If he makes 14¢ a pound 
on a car, he has made $75.00. 

The same is true of the 
seller. If he knows the mar- 
ket, and gets the market 
price, he saves anywhere 
from $37.50 to $150.00 a car. 
If the difference is as much 
as 1c a pound, he saves $300 
on a car. 

If get THE NATIONAL 
PROVISIONER DAILY MARKET 


SERVICE you know the market. 
You neither buy nor sell blindly. 

A fractional saving on one car of 
product will pay for this service for 
an entire year. If you want full in- 
formation, clip this coupon and send 
it with your name and address to 
THE NATIONAL PROVISIONER, 
407 So. Dearborn ‘St., Chicago, Ill. 




















MEAT AND LARD EXPORTS 


Exports of lard, bacon, and hams 
through the port of New York during 
the first four days of the current week 
totaled 641,953 lbs. of lard and 353,543 
Ibs. of meat. 


Lard exports from the United States 
for the full week ended Feb. 2, 1935, 
totaled 2,996,075 lbs. against 6,443,075 
Ibs. for the same week in 1934. For 
the packer year to date, exports of lard 
have totaled 46,339,712 lbs. against 
119,608,690 lbs. for the 1933-34 period. 


Bacon and ham exports for the week 
ended Feb. 2, 1935, totaled 3,745,450 
Ibs. against 2,808,500 Ibs. for the cor- 
responding week in 1934. For the 
packer year to date, exports of these 
products totaled 37,196,500 lbs. against 
38,259,850 Ibs. for the 1933-34 period. 


MEAT EXPORTS IN DECEMBER 


Meat exports from the United States 
during December totaled 12,838,423 Ibs., 
of which 17,506,637 lbs. went to the 
United Kingdom. In addition to the fig- 
ures given below 3,300,231 lbs. were 
shipped to insular possession. Export 
of the different items during the month 
and their valuation were as follows: 


Quantity. 
Lbs. 


Valuation. 
Carcasses, fresh or frozen... 43,414 $4,819 
Loins and other pork, fresh 
ee 3,316,574 382,416 
Ham and shoulders, cured.. 3,354,883 494,328 
BOOM 60<.0ccénanserecsscuees 888,015 116,695 
Cumberlands and Wiltshires. 39,804 5,698 
Other pork, pickled or salted 1,029,209 87,815 
Sausage, not canned........ 246,530 50,195 
Beef and veal, fresh or frozen 553,162 73,324 
Beef and veal, pickled or 
MEE coo nawexwevbopemusad 647,056 53,349 
Matton OnE. TAD 2 cecscrcae 73,540 10,890 
pS 1,080,927 86,63: 
BD cto den ocd vicars tense 593, 8: 49,808 
a er aan 370,549 59,001 


Sausage ingredients ........ 


MRIS << clemgais uckaontioteme 12,838,423 $1,509,534 


DEC. MEAT AND FAT EXPORTS 


Exports of meats and fats during De- 
cember, and for 12 months ending De- 
cember, 1934: 

Dec., 12 mos. ended 
1934. Dec., 1934 
Total meat and meat prod- 


_- WS. Secoccsdcccese 17,672,592 251,408,759 
Ter re ee $2,379,625 $35,168,781 


BH. ccccccccvevevccccses 17,606,593 473,554,594 
Vaine vie wie.v'0s ov .a0e-cig¥eue $1,624,160 $28,698,608 





Beef and veal, fresh, Ibs... 553,162 5,470, 
rr ere $73,324 $735,720 
= _— etc., Ibs..... 647,056 13,940,031 
eS ey ee $53,349 $823,817 
Pork, “free, BB. ccceccgsce 3,359,988 36,757,287 
5 AR ae ae 87, $4,040,91 
Hams el shoulders, Ibs. 8,354,883 65,103,993 
WE oe cepivgeupeg ese<us . $9,625,215 
BOGS, TOE. 2 2 wedge peccecs 888,015 18,182,025 
ee ea $116,695 $1,667,040 
Cumberland and Wiltshire 
ear 39,804 488,580 
lue $5,698 $58,268 
: 209 18,385,024 
lue $87,815 $1,355,978 
723,078 20,713,216 
WE 5-05 44,0500 dou sseuet 50,088 $1,320,873 
PE By dd dc kenceeowense 16,170,178 431,237,367 
EEE a.wo.n ea tenie che cece $1, 510.49 7 $26,095,753 
Neutral nee 125,224 3,654,323 
WG vb athisihs tka Cane ah $12,893 $242,046 
Meneniian of animal or 
hang fats, IDS... 06. 16,142 369,056 
Bs cond da Caen te $1,811 $39,178 
cottonseed oil, crude, Ibs. . 67,265 8,678,648 
vothhw seach wae & $4.334 $353, 
Cottonseed oil, refined, Ibs. 213,075 6,186,831 
WL). vkntadwen sree terks $20,412 $443,600 
Cooking fats other than 
See 115,344 





wa Live Stock Markets 
Weskly (CAE 





CHICAGO 


Reported by U. S. Bureau of Agricultural 
Economics. = 
Chicago, Feb. 7, 1935. 

CATTLE—Compared with last Fri- 
day: Strictly good and choice fed steers 
and yearlings, 25@40c higher; others, 
unevenly steady to 25c higher. Close 
was dull, kinds selling late at $10.50 
downward showing 25@50c downturn 
from recent high time. Extreme top 
fed steers, $13.90; light steers of long 
yearling type, $13.85; 946-lb. yearlings, 
$13.50; weighty heifers, up to $11.25; 
best, $10.50. Run smaller both locally 
and in aggregate, and not many 
weighty steers in crop; most heavies, 
$11.25@13.35 according to condition; 
bulk fed steers and yearlings, $7.75@ 
12.75; choice scaling over 1,000 lbs., 
$13.00 upward; light heifer and mixed 
yearlings, unevenly 25@40c higher; fat 
cows suitable for shipping, 25c higher; 
cutter sows, about steady; bulls, 25@ 

50c higher; vealers, 50@75c lower. 


HOGS—Compared with last Friday: 
Mostly 25@35c higher; pigs and under- 
weights, 25@50c higher; packing sows, 
10@15c up. Receipts fell off slightly, 
and fresh pork market was sharply 
higher; week’s top, $8.20; late bulk bet- 
ter grade weights above 200 lbs., $8.05 
@8.15; 180 to 200 lbs., $7.90@8.10; 160 
to 180 lbs., $7.50@8.00; 140 to 160 lbs., 
$7.10@7.65; 100- to 140-lb. slaughter 
pigs, $5.25@7.25; good packing sows, 
largely $7.50@7.60. 


SHEEP—Compared with last Friday: 
Slaughter lambs and yearlings, 15@25c 
and more lower; sheep, steady. Dull- 
ness in dressed trade more than offset 
reduced numbers slaughter lambs as 
market’s controlling factor. Week’s top 
lambs, $9.00; closing top, $8.85; week’s 
bulk slaughter lambs, $8.25@8.90; me- 
dium kinds, $7.25@8.00; choice clipped 
lambs, $7.75; good yearlings, $7.50; 
slaughter ewes, mostly $4.00@5.00. 


KANSAS CITY 


Reported by U. S. Bureau of Agricultural 
Economics, 


Kansas City, Kans., Feb. 7, 1935. 


CATTLE —Highly finished 975-lb. 
yearlings, $13.25, a new top for year; 
other strictly choice lots, $13.00@13.10; 
several loads choice steers and year- 
lings, $11.75@12.25; bulk of fed arriv- 
als, $9.00@11.50. Fed heifers and 
mixed yearlings closed strong; other 
she stock, steady to 25c lower; bulls, 
weak to 25c lower; vealers, about 
steady; top, $9.00. 

HOGS—Closing values are mostly 
steady with last week’s close. Late top 
rested at $7.75 for a few choice 220 
Ibs. and up. Late sales of desirable 
200- to 300-lb. weights, $7.60@7.75; 
170- to 190-lb. averages, $7.40@7.60; 
better grades 140- to 160-lb. selections, 
$6.65@7.25, according to weight and 
finish; packing sows, $7.00@7.35. 

SHEEP—Values were reduced around 
50c as compared with last Friday. Best 
fed lambs closed at $8.25, while choice 
natives stopped at $8.00. Several lots 
wheat pasture lambs, $7.40@7.85 at fin- 
ish; mature sheep, steady to 25c higher; 
best fat ewes, $5.25. 


ST. LOUIS 


Reported by U. S. Bureau of Agricultural 
Economics. 


East St. Louis, IIl., Feb. 7, 1935. 

CATTLE—Compared with preceding 
Friday: Steers, steady to 25c higher; 
mixed yearlings and heifers, 25@50c 
higher; cowstuff, steady; bulls, steady 
to 25c higher; vealers, 75c lower. Top 
1,209-Ib. steers scored $13.35; best year- 
lings, $11.00; bulk steers, $7.25@10.50. 
Mixed yearlings, 683 lbs., topped at 
$10.00; 795-lb. heifers, $9.50; bulk of 
good mixed yearlings and heifers, $7.75 
@8.50; medium fleshed kinds, mostly 
$6.00@7.25. Beef cows sold principally 
at $4.00@6.00; top, $8.00. Cutters and 





low cutters bulked at $2.00@3.50. Sau- 
sage bulls closed period at week’s high 
of $5.00; late top on vealers, $8.75. 


HOGS—Top reached $8.30, but reacted 
to finish steady to 10@15c higher for 
period. Best hogs topped early Thurs- 
day at $8.15; bulk 180 Ibs. up, $7.65@ 
8.00; packing sows, $7.00@7.10. 

SHEEP—Fat lambs déclined 50@75c 
during week. Yearlings lost 25c, while 
sheep held steady. At close, lambs 
topped at $8.75; late bulk, $7.75@8.25; 
throwouts, $5.50@6.50; ewes, $3.50@ 
5.00. 


OMAHA 


Reported by U. 8S. Bureau of Agricultural 
Economics. 


Omaha, Neb., Feb. 7, 1935. 

CATTLE—Current prices are steady 
to 25c higher than last Friday, with the 
better grades showing the upturn. She 
stock also sold fully steady to 25c 
higher, with extremes up more. Bulls 
gained 25@50c, and vealers declined 
50c@$1.00. Choice 1,008-lb. yearlings 
earned $13.10; 1,083-lb. weights, $13.25; 
1,119 lbs., $13.50. Load lots of heifers 
sold up to $10.00, with odd head, $10.25 
@10.75. 


HOGS—Compared with last Friday: 
Hog prices steady to 10c lower. Thurs- 
day’s top, $7.70; bulks good and choice 
200- to 325-lb. averages, $7.50@7.75; 
180 to 200 Ibs., $7.30@7.50; 160 to 180 
Ibs., $6.75@7.30; 140 to 160 lbs., $6.00 
@6.75; slaughter .pigs, $4.75@6.25; 
packing sows, $7.25@7.35; stags, $6.50 
@7.25. Medium grades all weights dis- 
counted 15@50c. 

SHEEP—Comparisons with last Fri- 
day show prices 25@50c lower. Aged 
sheep were in limited numbers and 
steady. Thursday’s bulk sorted native 
and fed wooled lambs, $7.75@8.25; top, 
$8.50; good and choice yearlings, $6.25 
@7.25; good and choice ewes, $4.00@ 
5.25. 








Order Buyer of Live Stock 


HOGS — SHEEP — CALVES — CATTLE 
Hi. L. SPARKS & CO. 


National Stock Yards, Ill.—Phone East 6261 
Mississippi Valley Stock Yds., St. Louis, Mo. 
* Phone Colfax 6900 or L. D. 299 * 
Springfield, Mo.—Phone 3339 


L. i. MeMURRAY 


Indianapolis, Indiana 




















HOG BUYERS ONLY 


Watkins-Potts-Walker 


National Stock Yards Indianapolis 
Illinois iana 
Phone Lincoln 3007 


BEN SHEPPARD 


Order Buyer of Live Stock | 


Springfield, Mo. we 2322 Be 








Phone Eact 21 
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SIOUX CITY 


Reported by U. 8. Bureau of Agricultural 
onomics, 


Sioux City, Ia., Feb. 7, 1935. 

CATTLE—Small lots brought $12.00 
@138.00; load lots good to choice me- 
dium weight beeves, $11.25@11.65; most 
short feds, $8.25@9.50. Good and choice 
heifers finished strong to 25c higher, 
while other she stock recovered part 
of Monday’s 25c loss. A few choice to 
prime kosher heifers made $10.75; load 
lots good light heifers, $8.00@8.10; beef 
cows, $3.50@5.00; most low cutters and 
cutters, $2.00@3.25. Bulls showed firm- 
ness, and medium grades ranged up to 
$4.50; vealers, steady to 50c lower; 
practical top, $7.00; selects up to $8.00. 

HOGS—Compared with last Friday: 
Weights above 200 Ibs. and sows showed 
10@20c losses; lighter weights, 15@ 
25c up. Closing top held at $7.60; bulk 
better 210- to 300-lb. butchers, $7.50@ 
7.60; most 180- to 210-lb. weights, $7.25 
@7.50; 160 to 180 lbs., $6.75@7.25. 
Light lights, 140 to 160 lbs., turned at 
$6.00@6.75; slaughter pigs, $4.50@5.75; 
packing sows, $7.25. 

SHEEP—At mid-week better grade 
fed lambs showed steady prices with 
last week Friday, but unfinished kinds 
declined 15@25c. Week’s top, $8.75; 
bulk good to choice, $8.25@8.40; me- 
dium to good selections, $7.50@8.00. 
Yearlings declined around 25c; load 
good to choice, $7.50. Fat ewes, $4.50@ 
5.25. 


CORN BELT DIRECT TRADING 


Reported by U. S. Bureau of Agricultural 
Economics. 


Des Moines, Ia., Feb. 7, 1935. 

Hog prices averaged slightly higher 
at 22 concentration points and 7 pack- 
ing plants in Iowa and Minnesota. 
Compared with last Saturday, most 
quotations are 5c up, with spots steady 
and others 10@20c higher. Good to 
choice 220 to 350 lbs., $7.50@7.90; bulk 
plant deliveries, $7.65@7.85; few long 
railed loads to $7.95; most 200 to 220 
Ibs., $7.45@7.80; 180 to 200 Ibs., $7.25 
@7.60; 160 to 180 lbs., $6.75@7.40; 140 
to 160 Ibs., $6.00@6.80; most packing 
sows, $6.85@7.20, few $7.30. 


Receipts unloaded daily for the week 
ended Feb. 7, 1935, were as follows: 


This Last 

week. week. 
a eens 19,100 13,900 
RHEE. Ds .0,cl eessmendeenoue 20, 23,200 
Mon., Dh. Gscackveeuegubedntuen 42,500 52,700 
Me MD, G:. cocseks teenage 16,900 14,800 
Mer Oak. 6. o50cassccaccaee 22,100 15,300 
SA, C.cccvcaxesecwaene’ 27,500 14,200 


U. S. INSPECTED HOG KILL 


Inspected hog kill at 8 points during 
week ended Friday, Feb. 1, 1935: 


Cor. 
ended Prev. week, 
Feb.1. week. 1934. 


REE cess gp eeueereses 90,955 104,751 226,101 
37,867 39,839 


i , 854 

ECE i 22,902 26,973 74,046 

ie Toute e East St. Louis 43, 576 54,745 90,518 
15,424 20,864 








MMPUREY ... .sceccceens 59,851 
St. ak is<avenneenaell 17,081 20,186 40,101 

5c, nee 32261 16,108 51,948 
N. ¥., Newark & J. 0... 411267 411849 56.516 
Re =). 301,333 324,815 689,435 


Week ending February 9, 1935 


CANADIAN LIVESTOCK PRICES 


Leading Canadian centers, top live- 
stock price summary, week Jan. 30, 
1935: 

BUTCHER STEERS. 
Up to 1,050 Ibs. 


Week Same 
ended Prev. week, 
Jan. 30 week. 1934. 
I io..0s be eGen ween $ 7.00 $ 6.35 $ 6.50 
ae on 6.00 6.15 6.25 
WORE ©. ccvcccecgeees 5.00 4.75 5.25 
GEE vin chbouseasseeaa 5.00 5.00 4.50 
ae 5.25 4.75 4.50 
Prince Albert .......... 3.00 3.00 3.50 
een 4.00 4.00 4.00 
GEE 0. ca. ccnsencwnte 4.50 5.00 3.75 
VEAL CALVES. 
BNR. "2.240 sekension $ 9.25 $ 8.00 $ 9.00 
BNE Scccctwcuseeses 8.00 8.00 8.00 
0 eS 7.00 7.00 7.50 
6s 5.25 5.25 4.50 
eee 5.50 5.00 5.00 
Prince Albert .......... 3.50 ose 4.00 
Moose Jaw ............ 5. 5.00 5.50 
GRSMNNNED 2 cece ccccccecs 5.50 5.50 5.00 
SELECT BACON HOGS 
PES 0c csctevtdese eet’ $ 9.50 $ 9.25 $10.45 
| Se eee 9.50 9.00 10.35 
WE h0% se sc20wdues 8.50 8.50 9.50 
SE -sh.ccededescseves 8.10 8.20 9.10 
NN ere 8.15 8.00 9.35 
Prince Albert .......... 8.10 8.10 9.20 
(errr 8.25 8.25 8.85 
EE. n-6-wsw cw cugiess 8.60 8.10 9.20 
GOOD LAMBS. 

NN can vce mmetioeney $ 8.00 $ 7.50 $ 7.75 
RE adepcecdicsacees 7.25 6.00 6.00 
. | “SRE SENS Ret. 6.50 6.50 5.50 
SET nn koh s bidavenewes 5.75 5.50 5.25 
I sins 0 0 0900 60d 5.75 5.75 5.25 
Preece Albert .....6.2+% 4.25 caus 3.75 
. 2. eee 5.50 5.25 
re eens 3.50 


ST. LOUIS HOGS IN JANUARY 


Receipts, weights and range of top 
prices of hogs at National Stock Yards, 
Ill., for January, 1935, with compari- 
sons, are reported by H. L. Sparks & 
Co.: 

Jan:, 1935. Jan., 1934. 


Receipts, number ............ 247,790 317,999 
Average weights, Ibs. ........ 211 214 
Top prices: 
ner ers $8.30 $3.90 
0 a 7.70 $3.40 
Be ee 7.62 $3.38 


The quality of light hogs and butcher 
hogs has improved since the advance in 
hog prices. There seem to be plenty 
of lights and pigs in the country but 
a scarcity of butcher hogs. However, 
there will be plenty to supply the de- 
mand. 


JAN. BUFFALO LIVESTOCK 


Receipts and disposition of livestock, 
Buffalo, N. Y., for January, 1935: 
Cattle. Calves. Hogs. Sheep. 


Sere 11,872 21,082 38,060 59,500 
Shipments .......... 3,531 16,300 23,624 48,625 
Tecal slaughter .... 8,384 4,529 13,971 11,418 








Detroit,Mich. Dayton,Ohio 
La Fayette, Ind. Ce 
Louisville,Ky, Cincinnati,Ohio 





RECEIPTS AT CHIEF CENTERS 


Combined receipts at principal mar- 
kets, week ended February 2, 1935: 























At 20 markets: Cattle. Hogs. Sheep. 
Week ended Feb. 2...... 198,000 367,000 319,000 
Previous week .......... 202,000 385,000 284,000 
TEE .c.ac0seCennnsesenneet 177,000 622,000 255,000 
DED, Case¥ns vibsleueeee tie 159,000 567,000 303, 
BED cosine ccscccvosnceecensc 152,000 653,000 368,000 
WEE n.veesaadas<e undoes 180,000 129,000 308, 

Hogs at 11 markets: 

L,. ££. oS eer 317,000 
Previous week 335, 

1934 00 

00 

00 

660,000 

000 








At 7 markets: 


Week ended Feb. 2...... 48 
Previous week .........-- 1 
1934 








PACIFIC COAST LIVESTOCK 


Livestock receipts at three large 
West coast markets for five-day period 
ended Feb. 1: 


Cattle. Calves. Hogs. Sheep. 


Los Angeles ........ 4,761 1,529 681 1,258 
San Francisco ..... 2,350 250 2,550 6,200 
ee 2,150 180 4,650 3,875 


Direct shipments to Los Angeles 
packers: cattle, 81 cars; hogs, 77 cars; 
sheep, 66 cars. San Francisco direct 
shipments: 375 cattle, 140 calves, 1,600 
hogs, 3,450 sheep. Portland direct ship- 
ments: 2,213 hogs. 


KINDS OF LIVESTOCK KILLED 


Classification of livestock slaughtered 
in the United States during November 
with comparisons, is reported as fol- 
lows: 


Sheep and 
——Cattle——- ——-Hogs-—_ —lambs— 
=} 
S P i] ; 
3.2 2 86 
Pin. 3 ee z sa 8S a 
m 2o Be a Zz = 
$ gS Se E § £8 55 g 
= St -£o & ° = go = 
M Ca RD — Nn nN ee TR 


Nov., 
1934 38.78 57.82 3.40 49.28 50.23 .49 95.66 4.34 


AV 
1933 52.02 44.09 3.89 48.14 51.85 .51 95.77 4.23 


CANADIAN INSPECTED KILL 


Inspected slaughter of live stock in 
Canada during December, 1934: 


Dec., Dec., 12 mos. 

1934. 1933. 1934. 
See ere 61,156 ° 804,290 
PE Gav inehcacene 24,403 18,924 542, 
TE. swecst swetneds 294,375 252,699 2,871,980 
Sheep ....... Sswesees 47,016 40,807 854,222 









Nashville,Tenn. Omaha,Neb. 
Indi lis, Ind. 
Montgomery, Ala. Sioux City, la. 












RECEIPTS AT CENTERS 


SATURDAY, FEBRUARY 2, 1935. 
Cattle. 


800 
500 
200 
900 
500 
200 
800 
400 
200 
100 
300 
100 
100 
100 


Hogs. 


3,000 
800 
3,000 
3,000 
500 
600 
800 
500 
200 
400 
300 
2,000 
600 
900 
200 
300 
500 


Chicago 
Kansas City 
Omaha 

St. i 

St. Joseph 
Sioux City 
St. Paul 
Fort Worth 
Denver 
Louisville 
Wichita 
Indianapolis 
Pittsburgh 
Cincinnati 
Buffalo eden 
Nashville .... 200 
Oklahoma C ity 300 
MONDAY, FEBRUARY 


15,500 


4, 1985. 


000 
000 
500 
000 
500 
000 
,000 
,000 
,300 
600 
300 
500 

,000 

500 
2,900 
3,000 
700 
300 
800 


Chicago 
Kansas City 
Omaha 

St. 

St. Joseph 
Sioux City 
St. Paul 
Fort Worth 
Milwaukee . 
Denver 
Louisville 
Wichita 
Indianapolis 
Pittsburgh 
Cincinnati 
Buffalo 
Cleveland 
Nashville 


oe to 
NBO bs OD bo 


ee or 


TUESDAY, FEBRUARY 


6,300 
4,000 


5, 1935. 
20,000 
2,500 
6,500 


Chicago 
Kansas City 

Omaha 
St. Louis 10,000 
St. Joseph ’ 3,000 
Sioux City 2, 4,500 
St. Paul 2, 4,500 
Fort Worth 1,000 
Milwaukee 1,400 
Denver 1,000 
Louisville 400 
Wichita 900 
Indianapolis 4,000 
Pittsburgh 500 
Cincinnati 2,900 
Buffalo 500 
300 
500 
1,300 


WEDNESDAY, FEBRUARY 6, 1935. 


Chicago 19,000 
Kansas City 

Omaha 

St. Louis 

St. Joseph 

Sioux City 


Milwaukee 
Denver 
Louisville 
Wichita 
Indianapolis 
Pittsburgh 
Cincinnati 
Buffalo 
Cleveland 
Nashville 


THURSDAY, FEBRUARY 7, 1935. 
Chicago ,000 27,000 
Kansas City 3,5 
Omaha 
St. 

St. 

Sioux City 
St. Paul 
Fort Worth 
Milwaukee 
Denver 
Louisville 
Wichita 
Indianapolis 
Pittsburgh 
Cincinnati 
Buffalo 
Cleveland 
Nashville 


» 1935. 
11,000 
1,500 
> 
6,500 
1,500 
4,000 
5,000 


1,100 
2,000 


Chicago 
Kansas City 
Omaha 

St. 

St. 

Sioux City 
St. Paul 


Denver 
Wichita 600 
Indianapolis 4,000 
saree «ae ee 1,200 
ncinnati 2,600 
Buffalo 900 
100 
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Sheep. 
4,000 


1,300 
200 
300 
200 
700 
100 


“100 


15,000 
8,000 
9,500 
1,500 
3,000 
5,000 
4,000 


11,000 
7,000 
4,000 
2,500 
3,500 
4,500 
1,500 

700 
200 
7,300 
200 
400 


14,000 
5,000 


Hogs 


LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five leading Western markets, Thursday, Feb. 7, 1935: 


(Soft or oily hogs excluded): 
Lt. It. (140-160 Ibs.) gd-ch 
Medium 
wt. (160-180 lbs.) 
Medium 

(180-200 lbs.) gd-ch. 
Medium 

wt. (200-220 lbs.) 
(220-250 Ibs.) gd- ch. 

wt. (250-290 Ibs. ) ant ch. 

(290-350 Ibs.) gd-c 
PACKING SOWS: 

(275-350 Ibs.) good 
(350-425 lbs.) good 
(425-550 lbs.) good 

(275-550 lbs.) medium 

SLAUGHTER PIGS: 

(100-140 lbs.) gd-ch. 
Medium 

Avy. cost & wt. 
Slaughter Cattle, 

STEERS: 

(550-900 lbs.) choice 
Good 

Medium 

Common 

STEERS: 

(900-1100 lbs.) choice ....... 
Good 

Medium 

Common 

STEERS: 

(1100-1300 Ibs.) 
Good 
Medium 

STEERS: 

(1300-1500 Ibs.) 
Good 

HEIFERS: 

(550-750 lbs.) choice 
Good 
Com-med. 

HEIFERS: 

(750-900 Ibs.) gd-ch. 
Com-med. 
COWS: 


Lt. gd-ch. 


Med. 
Hvy. 


Wed. (pigs ex).. 
Calves and Vealers: 


CHICAGO. E. ST. LOUIS. OMAHA. KANS, CITY. 


7.50@ 7 
-50@ 

7.40@G 
3.50@ 


D 7.2% 
4.25@ 7.00 
-93-234 lbs. 


.00@13.00 
25@12.50 
-25@ 
5.00@ 


9.50 
7.75 


2.50@13.75 
9.50@13.00 
7.75@10.00 
5.50@ 


8.00 


13.00@14.00 
.10.00@13.00 
8.00@10.50 


-13.00@14.00 
10.50@13.00 


-7T5@11.75 
.25@ 


8.75 


5.75@ 


Com-med. 
Low-cut-cut 
BULLS (Yris. Ex.) 

Good 
Cul-med. 
VEALERS: 
Gd-ch. 
Medium 
Cul-com., 
CALVES: 
(250-500 Ibs.) .¢d-ch. 
Com-med. 
Slaughter Sheep and Lambs: 
LAMBS: 
(90 Ibs. 
Coém-med. 
YEARLING WETHERS: 
(90-100 Ibs.) gd-ch. 
Medium 
EWES: 
(90-120 lbs.) gd-ch. 
(120-150 Ibs.) 
(All weights( com-med. 


(Beef) 


down) gd-ch 


3.50@ 


5.50@ 
3.50@ 


-00@10.00 
-00@ 6.00 


7.90@ 
3.25@ 


7.15@ 
6.25@ 
4.00@ 
3.65@ 
. 8.00@ 


*Quotations based on ewes and wethers. 
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5.00@ 6. 
3.50@ 6.25 
223 Ibs. 
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tt 79 
92- 215 Ibs. 


.50@12. 9.00@12.: 
350@11.72 75@11. 

50@ 9.6: 5.75@ 9.25 
4.50@ 7 50@ 6.5 


9.50@12.25 
8.25@11.75 
6.25@ 9.25 
5.00@ 7.25 


.50@12.7: 
9.25@12 
-0@ 9.7F 
5.00@ 7.2% 


75@13.00 


1. 11.25@13.25 
9.25@12.25 

¥. 

5 


9.00@12. 
7.00@ 9.2: 
4.75@ 7.25 


25@ 
5.25@ 


2.00@13.25 
75@12.00 
-25@10.25 


25@13.5 
9.50@12.50 
7.25@ 9.50 


12. a 13. 25 
0: 


.50 
-50 


5@ 


12.00@13. @13.25 
9.50@ 2. 


9 
9.75@12.0 10. al. 00 


8.75 
6.50@ 9.25 
3.75@ 7.25 


8. T5@ 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL 


PROVI- 


SIONER show the number of livestock slaughtered 


at 16 
1935: 


centers 


CATTLE, 
Week 
ended 
Feb. 2. 
29,552 


Prev. 
week. 
34,383 
24,008 
18,326 
12,512 
6,859 
7,381 
2,913 


2,068 
2296 


Chicago 
ae sy City 


East. St. Louis 
St. Joseph 
Sioux City 
Wichita 


Philadelphia 
Indianapolis 
New York & Jersey City. 
Oklahoma City ... 
Cincinnati 

nver 
St. 


3,217 
9,464 
4,448 


148,320 


94,280 
39, 839 
25,041 


for the week ended February 2, 


147,114 


175,870 
90,954 
61,767 


East St. Louis 
St. Joseph 
Sioux City 
Wichita 

Fort Worth .. 
Philadelphia 
Indianapolis . 
New York & Jersey City. 
Oklahoma City 
Cincinnati 
Denver 

St. Paul 
Milwaukee 


Total 


36,519 


351,792 
51,176 


23,490 
18,528 


Chicago 
aa City 


St. _— ph 

Sioux City 

Wichita ° 

Fort Worth 

Philadelphia 

Indianapolis 

New York & Jersey City. 
Oklahoma City 
Cincinnati 


D 
St. Paul . 
Milwaukee 


Total . 236,677 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 


centers for the week ending Saturday, 


1935, with comparisons, 
tional Provisioner as follows: 






CHICAGO. 

Cattle. 
Armour and Co.......... 
Swift & Co L iawn Otebie. bb 
Morris & CO......+-eeees 
Wilson & Co.......-..... 


Anglo-Amer. Prov. 
G. H. ae | Ge... 
Shippers 
Others : ° 
Brennan Pkg. 
Products Corp., 
hogs. 
Total: 37,740 ¢ 
78,907 sheep. 
Not including 1,083 cattle; 2,415 
hogs and 11,886 sheep bought dire 
KANSAS CITY. 
Cattle. 
2,462 
2,039 1,153 





hogs; 
Agar 


Ge.,. 3; 
376 hogs; 


cattle; 


Armour and Co. a) 
Cudahy Pkg. Co. 





10,975 calves; 


Calves. 


Hogs. 
2,416 
854 





Hygrade 
ke. Co. 


calves; 
ct. 


February 2, 
are reported to The Na- 


Sheep. 
10,821 
14,518 
5,661 
9,208 





“9. "386 
Food 


3,592 


57,348 hogs; 


48,210 


gs. Sheep. 











seis & Co........ 1588 523 
aan & Os......... 1728 1,098 
Wilson & Co........ 1,974 974 
Kornblum & Son... 764 143 
Independent Pkg. Co. .... vee 
GEREB ccccccccccces & 5,444 317 t 
ee 15, 999 5,535 15,207 
OMAHA. 
Cattle and 
Calves. Hogs 
Armour and Co.......... 4,863 
Cadahy Pkg. Co......... 4,368 
meee Pie. O0. .cccccccses 1,140 
Morris Pkg. Co.......... 1,415 
BE G6 OO. ccccccccvese 5,173 
PEELE sie 


Eagle Pkg. Co., 11 cattle; Geo. 
Co., 22 cattle; Grt. Omaha Pkg. 
Omaha Pkg. Co., 113 cattle; J. 
oe, So. Omaha Pkg. Co., 

Co., 253 cattle; 
Wilson & Co., 190 cattle. 


Total: 17,815 cattle and calves; 








12,578 sheep. 
EAST ST. LOUIS. 
Cattle. Calves. Hogs. 
Armour and Co..... 1,443 1,180 3,256 
Swift & Co......... 2,308 1,844 3,126 
Meeris & Co........ 1,331 1,205 587 
Hunter Pkg. Co..... 958 ea 2,815 
+060 1,768 
3,814 
i 1,240 
953 12,397 
253 12,457 
SS 14, 14,568 4,735 41,460 
Not including 1,824 cattle, 2,665 calves, 
hogs and 846 sheep bought direct. 
ST. JOSEPH. 
Cattle. Calves. Hogs. 
I, eee 1,845 1,076 7,327 
Armour and Co..... 2,564 9838 6,540 
Sy ich d:tibies wa eathco 1,111 35 762 
Ne 3) weiss ess 5,520 2,094 14,629 
SIOUX CITY. 
Cattle. Calves. Hogs. 
Cudahy Pkg. Co.... 2,656 454 7,353 
Armour and Co..... 2.664 508 6,953 
OE eee 1,602 413 4,707 
CO ee 29 ~=—s«6, 880 
yi, 6:35 ae we 291 29 
Total ............ 9,818 1,433 25,893 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. 
Armour and Co..... 3,308 1,786 2,276 
Wilson & Co........ 2,077 1,434 2,159 
BEE wags cacieae eee 257 72 369 
RN ssc chee 5.687 3,292 4,804 
Not including 35 cattle and 421 hogs 
direct. 
WICHITA. 
Cattle. Calves. Hogs. 
Cudahy Pkg. Co..... 1,174 969 1,712 
Dold Pkg. Co....... 494 249 1,288 
Wichita D. B. Co... 22 one wai 
Dunn-Ostertag ...... 139 sit 
Fred W. Dold & Sons 110 276 
Geaflower .......... 61 3 
Wichita Pkg. Co.... 7s 
Total ............ 2,079 1,218 3,307 


Not including 
MILWAUKEE. 


Cattle. Calves. 


Poakinton Pkg. Co. 3, am 8,588 
U. D. ee tess 
R. oe See a7 14 
The Layton Co...... : tae 
. and Co., Mil. 1, 576 4,281 
Y. D. M. Co. 40 eens 
ES ae 233 25 
NT as sins sh ele 976 492 
ET nn 0) &.iarc on ie 427 13.4 400 











3, 352 





Hoffman Pkg. 


Co., 23 
Roth & Sons, 47 
73 cattle; 
Sinclair Pkg. Co., 








511 hogs bought direct. 


Hogs. 
6,339 
; "35 

547 
"94 

29 
7,044 





Week ending February 9, 1935 


cattle; 


Lincoln 
124 cattle; 


32,340 hogs; 


Sheep. 
8,911 
3,186 


24,253 


Sheep. 
13, = 








fe R99 


ven 


22,241 


Sheep. 


26,764 


Sheep. 
708 

867 
1,575 
bought 


Sheep. 
1,018 
1,013 


Sheep. 
925 


Pra 


7 
183 


1,183 














DENVER. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co..... 594 246 4,575 10,873 
ot ee 748 129 3,094 9,081 
WEE +ONss enenadad 1,455 286 2,029 6,987 
MD onan cue nie 2,797 661 9,698 26,941 
ST. PAUL. 
Cattle. Calves. Hogs. Sheep. 
Armour and 5,024 9,598 4,156 
Cudahy Pkg. 1,864 gone ae 
Swift & Co.... 6,680 14,339 
United Pkg. 272 pate ‘nats 
WE. sie ek ce xnunee 4 3,968 483 
TE. eeccasakcoan 14,1 101 13,84 844 27,905 10,181 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Kingan & Co....... 1,803 840 3,313 
Armour and Co..... 1,013 121 ae 
Hilgemeier Bros. .. 5 eee 
Brown Bree, ...0<<. 95 6 
Stumpf Bros. ...... ae 
Indiana Prov. Co.... 33 8 
Meier Pkg. Co...... 66 
Schussler Pkg. Co... 20 ee 
Maass-Hartman .... 34 7 
Art Waneite ......- 6 82 
Shippers : 2,028 2,224 
RED SSSeccsdeuees 515 47 
Wan ws eases 5,618 3,335 26,819 12,747 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep 
S.. W.. Gale Bemeie <a. sania ose 197 
Ideal Pkg. Co...... 19 eer 377 een 
E. Kahn’s Sons Co.. 1,515 280 = 4, 968 57 
Kroger G. & B. Co.. 42 sees 


J. Lohrey Pkg. Co.. 3 A “192 
H. H. Mey er Pkg. Co. 17 eae 2,854 
A. Sander Pkg. Co.. 10 —— 448 











4 Schlachter’s Sons. 191 158 nabae, 48 
& F. Schroth Pkg. 25 ae “eee ee 
Jone F. Stegner & Co. 434 194 er wines 
EP wcdescat eves 195 869 2,287 407 
GO se stacnesees 1,513 595 371 218 
ED. atemeaads 3,964 2,096 13,677 1,522 


Not including 597 cattle and 1,943 hogs bought 
direct. 
RECAPITULATION. 
Recapitulation of packers’ purchases by markets 
for week ended Feb. 2, 1935, with comparisons: 





























CATTLE. 

Week Cor. 

ended Prey. week, 

Feb. 2. week. 1934. 
ND ni ii cine aseecéewetd 37.740 42,165 38,500 
ee eee x 18,073 21,809 
CN / cated eaedaeeeek & 17,815° 18,480 19,030 
i § ae eer 14,568 12,241 12,138 
yy ee ererrae: 5,520 6,017 7,937 
= 9,318 8,573 11,309 
Oklahoma City ......... 5,637 5,692 2,996 
.. eee 2,079 1,940 1,943 
er err eee 2,797 2,599 eae 
Wie BEE cevstccvcccvecse 14,101 9, 9,749 
Po Se 6,427 4,620 3.162 
Indianapolis ............ 5.618 6,439 4,081 
EEE Sh.cecceneewan< 3,964 4,010 2,880 
WONG. 96 40 tessuseseuses 141,483 140,293 135,534 

HOGS. 
I, cul ocn as ceebw wees 57,348 43,882 101 ,259 
Deen. GP ocscavesceue 5.207 16,232 7,189 
CEE. -cnciseneWee sbecewe 32,340 35,228 7 984 
Be Ss UND. viccvesees 41,460 59,207 63.788 
Pt ED ws Jevaewceeyas 62 20,091 30,829 
.— (SD Fa] 25.893 21,195 51,359 
Oklahoma City ......... 4, 5,351 4,551 
 cuthndescwas seat 3,307 3,588 3,428 
ME Scntekesanohuncs os 9,698 5,435 Katee 
i St avbeenenceeeses oo 19,186 42.8438 
PE. weeceuccevesee 7, 6,082 13,222 
EE «inn dcacatand 26.819 34,022 39.448 
oo ae 13,677 14,532 18,202 
0 eer ere 256,194 283.982 468,102 
SHEEP. 

IS aie ete A” 78.907 62,138 44.781 
Kansas City . 27,542 23,490 28,687 
TON, vc csccee oz 8 18,626 28,050 
East St. Lou . 348 %, 6,435 
St. Joseph .. 22,241 16,486 19,506 
BE GU bi wcclisciveves 26,764 25,751 19,613 

Oklahoma City 1,575 998 7 
Te s65ncssseeevewws 1,013 1,891 1,291 
he cient. octet tatietea te 26,941 23,423 jinn 
2 eee 483 9,524 11,908 
ee .183 1,040 751 
ED dacaned vanes 12.747 14,095 6,964 
SE + das Kalina <b Gare 1,522 1,663 1,084 
WD ‘ued veeonsWeneeees 221,844 202,969 169,789 


SPACING HOGS IN COOLER 


How about spacing hogs in the cool- 
er? Have your men read chapter 4 of 
“PoRK PACKING,” The National Pro- 
visioner’s latest book? 


CHICAGO LIVESTOCK 


RECEIPTS. 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods: 


























Cattle. Calves. Hogs. Sheep. 
Mon., Jan. 28... .13,826 3,325 30,065 29,454 
Tues. » Jan. 29... 7,356 4,019 25,886 10,478 
Wed., Jan. 30... 7,238 2,454 13,507 15,739 
Thurs., Jan. 31... 8,237 2,237 14,321 16,810 
Pes., BA: Beseees 4,104 659 11,790 12,258 
Sat., Feb. 2...... 800 400 6,000 4,000 
Total this week..41,561 13,094 101,569 88,739 
Previous week ..44,048 9,175 113, 0,446 
Year ago .......39,746 8.335 181,910 51,951 
Two years ago. ..34,375 6,688 152,230 »745 

SHIPMENTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., Jan 28.... 3,052 383 4,952 7,705 
Tues., Jan. 29... 1,465 533 3,687 3,310 
Wed., Jan. 30.... 2,490 501 1,999 a 
Thur., Jan. 31.... 1,543 527 4,242 5,995 
Fri., Feb. 1...... 503 77 5,848 5,444 
Sat., Feb. 2...... 500 100 1,000 1,000 
Total this week.. 9,553 2,121 21,728 29,337 
Previous week ... 9,137 1,275 19,217 18,534 
>. fre 11,149 688 16,263 11,891 
Two years ago...10,193 507 416,042 36,391 


Total receipts for month and year to Feb. 2, 
with comparisons: 





—February— —yYear—— 
1935. 1934. 1935. 1934. 
Og, Se 4,904 9,630 313, 315 223,965 
to ee 1,059 2,861 55,362 46,364 
| ree 17,790 48,757 525,959 959,260 
GE 5-53 Sad eaie 16,258 19,358 325,603 311,930 
WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 
Week ended Feb. pay > 00 $7.70 $ 4.00 $ 8.45 
Previous week ... 60 7.85 4.10 8.75 
ee 5: 50 3.75 3.85 8.90 
1933 4.95 3.30 2.05 5.75 
| SESS ee 6.30 3.90 2.75 < 
SEE Saheb a eenccadeae 8.70 7.30 3.50 7.95 
WOO eh duvanecasents 12.50 10.10 5.80 12.30 














Av. 1930- 1934 ....$ 7.60 $5.65 $ 3.60 $ 8.25 
SUPPLIES FOR CHICAGO PACKERS. 


Cattle. Hogs. Sheep. 
Week ended Feb. 2...... 29,807 80,663 60,976 
EROVIOES WEE occ ccccce 32,226 95,797 49,442 
BEE \Gecs on pweteasesedes 28,700 167,700 40,700 
BEE Sa'nntewasdesbeede ete 24,182 136,088 47,354 
BE NS -n0i-60 5 Waliona taieaeie 22,949 129,400 57,165 
BE Ukvane chechen 24s pees 28,298 150,668 44,094 
SOD nn00000ebee tee sehien 28,010 178,118 53,116 


HOG RECEIPTS, WEIGHTS AND PRICES, 


Receipts, average weights and top and average 
prices of hogs with comparisons: 


No. Avg. ——Prices—— 














Rec’d. Wet. Top. Avg. 
Week ended Feb. 2...101,600 224 $ S 00 $ 7.70 
Fvestous WHEE cacvaat 113,299 2381 20 7.85 
__. Reese: 181,910 223 2 50 8.75 
1983 sane n ee bh salcaneuehl 152,130 235 3.60 3.30 
0 aris 167,023 232 4.35 3.90 
EEE: <scola Gotwdekebaulenttie 201,634 23 8.10 7.30 
BEE Se cicerevrveoeess 240,054 230 10.55 10.10 
Av. 1930-1934 ...... 188,600 231 $ 6.20 $ 5.65 


CHICAGO HOG SLAUGHTERS. 
Hogs slaughtered at Chicago bd federal in- 


spection for week ended Feb. 1, 1935 

SO I I, (hy satis okt cbc vee Shawnee 90,955 
to et cna Me ag a PRE SR ea ae as 104,751 
RE IE ORO ers Bae 226,101 
SEEM 20-5 Censendegdseaseacesurenerter eee 144,210 


CHICAGO HOG SUPPLIES. 


Supplies of hogs purchased by Chicago packers 
and shippers during the week ended Thursday, 








Feb. 7, 1935, were as follows: 
Week ended Prev. 
Feb. 7, 1935. week. 
Packers’ purchases ............ 29,747 40,247 
ee eee 51,221 46,172 
Shippers’ purchases .......... 20,368 19,603 
TOD SN onidg voip: 0.0 Sig We cna Wileeloe 101,336 106,022 





NEW YORK LIVESTOCK 


Receipts of livestock at New York 
markets for week ended Feb. 2, 1935: 














Cattle. Calves. Hogs. Sheep. 

Jersey City ....... 5,315 11,506 6,255 22,655 
Central Union ..... 1,862 1,506 187 8,103 
WOW TM oc kcaee vn 132 3,086 11,964 4,852 
ene 7,309 16,048 18,406 35,610 
Previous week ..... 6,322 14,748 16,047 45,021 
Two weeks ago..... 8,838 14,084 16,725 61,414 








WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on Feb. 7, 1935: 


Fresh Beef: 
STEERS: 
} a ag Ibs.) choice. 


CHICAGO. 


«+++» $16.00@17.50 
coos 14, 16.00 
+» 11.00@14.00 

9. 11.00 


BOSTON, NEW YORK. PHILA. 


$17.00@18.50 
15.00@17.00 
12.00@15.00 
10.00@12.00 


14.00@16.00 


.. 16,00@17.50 
: 11:00@14.00 
9.00@11.00 


17.00 


- 15.00 


“22 12.00 


17.50@18.50 
16.00: 


Fresh Veal: 
VEAL: 
(2) choice 
G 


Fresh Lamb and Mutton: 
LAMB: 


(38 Ibs. down) choice. . 
Good 


Common 

LAMB: 
(46-55 Ibs.) choice 
Good 


MUTTON: 


ee) | (70 Ibs. down) good me 


Fresh Pork Cuts: 

LOINS: 

8-10 lbs. 

10-12 Ibs. 

12-15 Ibs. 

16-22 Ibs. 
SHOULDERS: N. Y. 

8-12 lbs. avg 
PICNICS: 


17.50 


15.50 
Style: Skinned: 


14.00 


Boston Style: 
4- 8 Ibs. avg 
(1) Includes heifer 450 Ibs. down at Chicago. 


1 pgs £0 
14.50@15.50 


50@17.50 00@17 -00 16.00@ 


16.50@17.50 
(2) Includes ‘‘skins on’’ at New York and Chicago. 


10.00@12.00 


18.00 
17.00 
15.00 


18. )19.00 
15. 17.00 
14.00@15.00 


17.50@19.00 
15.00@17.50 


13.50@15.50 12.50@15.50 


19.00 
17.00 


17.50@18.50 
15.50@17.50 


17.50@19.00 4 


17.50 15.00@17.50 


11.50@12.50 
10.50@11.50 
9.00@10.00 


12.00 
11.00) 
10.00 


13.00 
ay 00 


14.00@15.00 


aed stn 
Swe 


8.00@10.00 


16.00@17.00 


15.50@16.50 
15.00@16.00 
14.00@15.00 
13.00@14.00 


15.00@17.00 
14.00@16.00 
13.00@14.00 
12.00@13.00 


15.00@16.00 
14.50@15.00 


16.00@17 


z 15.00@16.00 
15.00@16. 


14.00@15.00 


on. 00 


18.50 
18.00 


16.50@18.00 
16.50@18.00 
17.00 
15.00@16.00 


16.50@18.00 
16.50@18.00 
16. 17. 


@16.00 15. 00@16. 00 


@15.00 14.00@15 14.50@16.00 


17.00@18.00 16.50@17.50 








NEW YORK MEAT SUPPLIES 


Receipts of Western dressed meats 
and local slaughters under federal in- 
spection at New York for week ended 
Feb. 2, 1935, with comparisons: 


Week 
ended 
Feb. 2. 


Cor. 

week, 

1934. 
10,375 
933 


273 


Prev. 
week. 
8,132 


West. drsd. 

Steers, 
ws, 
Bulls, 


meats: 
carcasses. . 

carcasses... 
carcasses. . 
Veals, carcasses.. 
Lambs, carcasses. 
Mutton, carcasses. 
Beef cuts, Ibs.... 
Pork cuts, Ibs... 

Tocal slaughters: 
Cattle 


784.709 


-2,043,526 2,321,326 


9,571 
16,464 


8,692 
14,965 
40,834 
56,237 


BOSTON MEAT SUPPLIES 


Receipts of Western dressed meats 
at Boston, week ended Feb. 2, 1935: 


Cor. 
Prev. week, 
West. drsd. meats: week. 1934. 
Steers, carcasses . 2,155 2,826 
Cows, carcasses 1,673 1,799 
Bulls, ‘ 2 59 
Veals, carcasses . s 672 533 

Lambs, carcasses 15,943 

Mutton, carcasses 566 1,102 
Pork, Ibs. 253,220 410,108 
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PHILADELPHIA MEAT SUPPLIES 


Receipts of Western dressed meats 
and local slaughters under city and fed- 
eral inspection at Philadelphia for the 
week ended Feb. 2, 1935: 


Week Cor. 
ended Prev. week, 
Feb. 2. week. 1934. 


1,830 2,796 
1,109 1,048 
82 221 
1,435 1,791 
10,947 10,701 
840 


377,405 565,609 


West. drsd. meats: 
Steers, carcasses 
Cows, carcasses 
Bulls, carcasses 
Veals, carcasses 
Lambs, carcasses 
Mutton, carcasses 
Pork, 1 

Local slaughters: 


2,068 1,829 
3,279 


852 27 
15,611 19,475 
827 


Imports of cattle hides at leading 
U. S. ports, week ended Feb. 2, 1935: 


Week ending New York. Boston. Phila. 
Feb. 
Jan. 
Jan. 
Jan. 


Total 1935 
Feb. 3, 1934 
Jan. 27, 1 


82,751 


N. Y. HIDE FUTURE PRICES 


Saturday, Feb. 2, 1935—Close: Mar 
9.18@9.22; June 9.47 sale; Sept. 9.39 
@9.87; Dec. 10.15 sale; sales 31 lots 
Closing 7@15 lower. 


Monday, Feb. 4, 1935—Close: Mar 
9.10@9.16; June 9.40 sale; Sept. 9.75 
@9.78; Dec. 10.05b; sales 26 lots. Clos. 
ing 5@10 lower. 


Tuesday, Feb. 5, 1935—Close: Mar 
9.00@9.09; June 9.35@9.37; Sept. 9.67 
sale; Dec. 10.01@10.05; sales 37 lots, 
Closing 4@10c lower. 


Wednesday, Feb. 6, 1935—Close: Mar. 
8.98n; June 9.27@9.29; Sept. 9.61@9.63; 
Dec. 9.93@9.95; sales 11 lots. Closing 
2@8 lower. 


Thursday, Feb. 7, 1935—Close: Mar, 
9.05 sale; June 9.38@9.39; Sept. 9.70@ 
9.75; Dec. 10.05 sale; sales 66 lots, 
Closing 7@12 higher. 


Friday, Feb. 8, 1935— Close: Mar. 
9.34@9.35; June 9.65@9.69; Sept. 10.03 
sale; Dec. 10.33@10.36; sales 59 lots, 
Closing 27@33 higher. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended February 2, 1935, were 
5,177,000 lbs.; previous week, 5,748,000 
Ibs.; same week last year, 5,882,000 lbs.; 
from January 1 to February 2 this year, 
28,556,000 lbs.; same period a year ago, 
22,990,000 Ibs. 


Shipments of hides from Chicago for 
the week ended February 2, 1935, were 
7,237,000 lbs.; previous week, 7,850,000 
lbs.; same week last year, 4,578,000 
Ibs.; from January 1 to February 2 this 
year, 40,255,000 Ibs.; same period a 
year ago, 21,807,000 lbs. 


WEEKLY WOOL REPORT 


The volume of business in wools is 
about steady compared with the early 
part of the week. Sales continue scat- 
tered and are largely confined to West- 
ern grown wools at steady prices. Ohio 
and similar fleeces remain quiet. Quo- 
tations are firm on the higher grades 
at 27@28c in the grease for strictly 
combing 64’s and finer or fine Delaine 
and at 28@29c for strictly combing 58's, 
60’s, half blood. The week’s quotations 
follow: 


Domestic Fleeces, grease basis— 


Ohio & Penn., fine clothing.. 
Ohio & Penn., fine delaine 
Ohio & Penn., %4-blood, combing. 
& Penn., %-blood clothing. 
& Penn., % combing. . 
& Penn., 4% combing 
& Penn., % clothing.. 
Low, % combing 


22 
27 
28 
-23 
-28 
27 
24 
24 


Territory, clean basis— 


Fine staple 
Fine, French, combin 


low, %-bl 
Texas, clean basis— 


Average, 12 months 
Fine, 8 months 
Fall 





RICES 


‘lose: Mar. 
Sept. 9.89 
es 31 lots. 


lose: Mar, 
Sept. 9.75 
lots. Clos- 


lose: Mar. 
Sept. 9.67 
es 37 lots. 


Close: Mar. 
9.61@9.63; 
s. Closing 


Slose: Mar. 
sept. 9.70@ 
2s 66 lots, 


lose: Mar. 
Sept. 10.03 
es 59 lots. 
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Chicago 


PACKER HIDES—The general un- 
certainty overhanging all markets pend- 
ing the decision on the gold clause was 
reflected in action of hide market this 
week. Interest in spot market followed 
fluctuations in hide futures market to a 
considerable extent. 


A moderate business was done at 
steady prices, total of about 58,000 
hides being reported by big packers and 
6500 more by the Association. One 
packer accounted for bulk of business 
early in week, with other sales some- 
what scattered. 


Total of about 7,000 Dec.-Jan. native 
steers moved at lic, steady; natives 
from some points wanted, while other 
points are a bit slow. Association sold 
2,000 extreme light native steers for 
Exchange purposes at 8%c for Dec.- 
Jan. take-off, first sale for several 
weeks. 

Total of 8,900 butt branded steers 
were sold by two packers at 10%4c, and 
18,000 Colorados at 10c, steady prices. 
One packer moved 1,000 heavy Texas 
steers at 10%6c, steady basis. Light 
Texas steers quoted nominally around 
94%@10c, and extreme light Texas 
steers 8c, nom. 

Several cars heavy native steers sold 
late this week at 8c, steady, and Asso- 
ciation also sold 1,500 at 8c; more 
wanted at this price. Only business 
reported on light native cows was 3,000 
by Association mid-week at 84c, under- 
stood to Exchange operators, as against 
8%c paid by such buyers late last week; 
bids of 8%c for more were advanced 
late this week to 8%4c, for Exchange 
delivery; tanners’ ideas 8c. Total of 
19,000 branded cows were moved by 
= packers at 8c, steady, and this is 

id. 

At close of last week, one packer sold 
car native bulls at 7%c; another pack- 
er sold 600 Dec.-Jan. native bulls late 
this week at 7%4c. Branded bulls quot- 
able around 6%c, nom. 


SMALL PACKER HIDES—Strictly 
Chicago small packer all-weights quo- 
table in nominal way around 8@8\c, 
selected, for native steers and cows, 
with branded %c less. Outside small 
packer lots have been selling at 7@7%c, 
selected, for fairly good natives, with 
buyers’ ideas generally top at 7%4c. 


FOREIGN WET SALTED HIDES— 
South American market showed a frac- 
tional advance on sales late this week. 
One lot of 2,000 Sansinenas sold mid- 
week at 63% pesos, equal to about 
10%c, c.if. New York, or steady with 

week. Later, 3,000 Sansinenas sold 
equal to 10%c, and 12,000 Argentine 
steers sold equal to 10ysc, c.i.f. New 


Week ending February 9, 1935 


York. Trading has been handicapped 
there by uncertainty over decision on 
gold clause. 

COUNTRY HIDES—tTrading a bit 
dull in country hides, as usual during 
quieter spells in packer light cows when 
that market is not clearly defined. All- 
weights are moving in a moderate way 
at 5% @5%c, selected, delivered Chi- 
cago, for trimmed hides. Heavy steers 
and cows have a narrow outlet; 5c bid 
for No. 1 heavy trimmed cows, with 
5%c asked. Buff weights usually 5%c 
bid and 6c asked, but some houses re- 
port they could be sold at 5%c, trimmed. 
Sales of extremes were made early at 
646c, steady, but apparently no more 
available under 6%c, and usually 7c 
talked. Bulls slow around 3%@3%c, 
nom.; glues quoted around 3%@3%c. 
All-weight branded quoted around 4% 
@5c, flat, less Chicago freight. 


CALFSKINS—One packer sold 5,000 
Jan. calfskins from three points, De- 
troit, Cleveland and Evansville, basis 
15%2c for heavies 9%4/15-lb., %c pre- 
mium for these particular points. Mar- 
ket generally quoted on basis of earlier 
sales previous week on Nov.-Dec. calf, 
at 15c for northern point heavies, 14c 
for River point heavies, and 13¢ for 
lights. Bidding 14%c at present for 
northern heavies. 

Car Chicago city calfskins, 8/10-lb., 
sold early at 10%c, steady; last sale of 
10/15-lb. was at 12c, previous week, 
and bids of 114%c apparently have not 
attracted offerings. Outside cities, 
8/15-lb., quoted around 10% @1\1c, nom.; 
mixed cities and countries about 84%@ 
9c; straight countries down to 7c. De- 
troit city light calf and deacons sold 
this week at 85c, steady. 


KIPSKINS—One packer sold 1,000 
kipskins from three preferred points, 
Detroit, Cleveland and Evansville, at 
10%e for natives, included with calf- 
skin sale mentioned above. Last trad- 
ing on regular points prior to this was 
at 10%c for Nov.-Dec. northern natives, 
9%6c for over-weights, 74%4c for branded. 
Market a bit slow at present, more or 
less of a seasonal matter. 

Car Chicago city kipskins was re- 
ported latter part this week at 9%%c, 
steady. Outside cities quoted around 
9%c; mixed cities and countries 74@ 
8c; straight countries 6%2@7c. 


HORSEHIDES — Market continues 
about unchanged, with a fairly steady 
demand. Good city renderers quoted 
$2.90@3.00, with up to $3.40 reported 
in the East; mixed city and country 
lots $2.50@2.75. 


SHEEPSKINS — Dry pelts quoted 
10% @11%c for full wools in this mar- 
ket, with slightly higher quoted in the 
East. Shearling production practically 


nil at present and offerings very scarce. 
A nominal market is quoted on basis 
of last confirmed trading at 60c for 
No. 1’s, 50c for No. 2’s, and 35c for 
clips; some quoting 70c, 60c and 45c in 
a nominal way. Pickled skins a bit 
firmer for the quality moving, only the 
better skins being sold at present time. 
Sales reported at $3.12% per doz. at 
Chicago, and up to $3.25 reported avail- 
able at present for Feb. skins. Big 
packer lamb pelts quoted $1.70@1.80 
per cwt. live lamb at Chicago, or around 
$1.40@1.50 each. Outside small packer 
pelts quoted $1.00@1.10, each. 


New York 


PACKER HIDES — Another New 
York packer sold two cars Jan. native 
steers this week at 1lc, steady with a 
like sale last week. Other packers still 
holding Jan. natives and all holding Jan. 
branded steers; 10c reported available 
for Colorados but butt brands slow at 
10%c. All-weight cows, Jan. take-off, 
last sold at 744¢. 


CALFSKINS—Calfskin market fair- 
ly steady to a slight shade easier on 
the heavy end. Collectors last sold 4/5’s 
at 90c; 6,000 collectors’ 5-7’s sold this 
week at $1.10, steady; the 7-9’s last 
sold at $1.35 and 9-12’s at $2.15. Last 
sales of packer 5-7’s were at $1.25 and 
7-9’s at $1.50; 10,000 packer 9-12’s sold 
this week at $2.25, or 5c off from pre- 
vious sale. 


CHICAGO HIDE QUOTATIONS 
Quotations on hides at Chicago for 
the week ended Feb. 8, 1935, with com- 

parisons, are reported as follows: 

PACKER HIDES. 
Week ended Prev. 
Feb. 8. week. 
Spr. nat. strs. @12n ou a st 
t ‘ 11 10% 
Hvy. Tex. strs. @10% 10%n 10% 


vy. nat. strs. @ll 
Hvy. butt brnd’d 
i 10% gio” 
10b 10 
@ 


Cor. week, 
1934. 


Rs 
= 
Saar 


,» Ov-wt.. 
Kips, brnd’d. 
Slunks, reg.. @ 
Slunks, hris. .35 @50 @ 

Light native, butt branded and Colorado steers 
le per Ib. less than heavies. 


CITY AND CHICAGO SMALL PACKERS. 
Nat. all-wts. 8 84n 8 8i4n 10 10% 
«+. TH@ T%n TH@ THn 4 10 
‘ Tn qn 6 Tn 


ZB essaa0R0 
RRR 


& 


ull: 6n 6n 
Calfskins . 104%@1 15% 
Kips 9% 9 13 
Slunks, reg...40 40 60 65 
Slunks, hris.20 30n 20 35n 
COUNTRY HIDES. 
D sien 
2 514n 
@ 6 


COMODO 
Rat ts 


Sane on 
pe ffeerge-- 


Slunks, hris. 
Horsehides ..2. 


as 


. SHEEPSKINS. 
Pkr. lambs..1.40@1.50 1.40@1.50 2.20@2.35 
Sml. _ 
lambs ..... 1.00@1.10 1. 1.10 1.60@1.75 
Pkr. shearlgs.60 @70n 60 70n 75 85n. 
Dry pelts ...104%@11% 10%@I11 16 17 
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MEAT PACKING 25 YEARS AGO 


(From The National Provisioner, Feb. 12, 1910.) 


Newspapers continued to “play up” 
the agitation against high meat prices. 
In one city a grand jury was investi- 
gating the packers, and at Washing- 
ton there was the usual talk among 
politicians about the need for an inves- 
tigation. Reduced cattle and hog sup- 
plies and consequent rise in retail meat 
prices gave rise to the agitation. Meat 
supplies were reported the lowest since 
1904. 


A resolution was introduced in the 
United States Senate to investigate the 
cost of living, beginning with 1900, spe- 
cial attention being given to wages and 
salaries compared to prices of meat, 
grain, cotton, wool, clothing, lumber, oil, 
etc. It was also proposed to find out 
whether “such articles have been in- 
creased in price by reason of increased 
gold production, expansion of U. S. cur- 
rency, the tariff or any other legislation 
of Congress, or by any monopoly, com- 
bination or other conspiracy to control, 
regulate or restrain interstate or for- 
eign commerce in the supply, distribu- 
tion or sale of such articles.” 


The Cincinnati Butchers’ Supply Co. 
put a new “Boss” hog scraper into the 
plant of the Houston Packing Co., 
Houston, Tex. 


Hog hair had a good market value 
and a mechanical hog hair picking ma- 
chine was finding a good market. 


Average livestock prices at Chicago 
for the week were: Cattle, $6.10; hogs, 
$8.50; lambs, $8.3 


Patrick Cudahy and W. L. Gregson, 
Chicago trading authorities, were bull- 
ish on provisions. 

Edward Morris bought the T. O. 
ranch of 2 million acres in Mexico. 


CHICAGO NOTES OF TODAY 


Wm. E. Felin, president, John J. 
Felin & Co., Inc., Philadelphia, was a 
Chicago visitor this week. 

Jay C. Hormel, president, George A. 
Hormel & Co., Austin, Minn., was in 


Chicago for a few days during the past 
week, 


Pendelton Dudley, New York repre- 
sentative of the Institute of American 
Meat Packers, was in Chicago on busi- 
ness this week. 

Ira Lowenstein, president, Superior 
Packing Co., Chicago and St. Paul, is 
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having a wonderful time on a trip to 
the Pacific Coast. 


Alfred Burrows, for many years 
prominent in the soap trade in Chicago, 
passed away last week at his home in 
Chicago at the age of 59. 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 24,407 cattle, 5,296 
calves, 25,544 hogs and 29,144 sheep. 


J. L. Wilde, packinghouse equipment 
and processing expert, writes from 
Miami, Fla., that he is picking oranges 
and catching fish, and can’t find a 
packer who will challenge him. 


President Wm. Whitfield Woods, In- 
stitute of American Meat Packers, re- 
turned this week from a series of pack- 
ers’ meetings which he addressed in the 
East, and conferences at New York and 
Washington. 


Provision shipments from Chicago for 
the week ended Feb. 2, 1935, with com- 
parisons, were reported as follows: 

Week Prevoius Same 

Feb. 2. week. week, ’34. 
Cured meats, Ibs...14,808,000 15,935,000 21,531,000 
Fresh meats, Ibs... .46,564,000 45,655,000 50,239,000 
Lard, Ibs. ......... 3,781,000 4,649,000 4,787,000 

Miss Gudrun C. Carlson, recent 
American trade commissioner to Nor- 
way, and widely known throughout the 
meat industry in connection with her 
meat promotion work through the In- 
stitute of American Meat Packers, was 





a visitor in Chicago over the week end 
Four carloads of 1,200-lb. Canadiagj 
cattle were sold on the Chicago stog 
yards this week. All came from 4 
berta. Owners of these cattle said they 
realized more on the sale than if ¥ 
had been made at home, in spite 
the fact that they paid a duty of $34 
per cwt. and freight of $1.00 per 

Lawrence C. Stix, chairman of th 
board, S. Oppenheimer & Co., Neg 
York City, was in Chicago a few da 
this week before proceeding to Cali 
fornia and West Coast points, wher 
he will combine business and pleasu 
for several weeks. He is accompanie 
by Mrs. Stix and their son, Laws 
rence, jr. 

R. C. Pollock, secretary-manager of” 
the National Livestock and Meat Board 
returned this week from attendance on 
the meetings of the Utah Woolgrow. 
ers’ Association at Salt Lake City ar 
the National Wool Growers’ Associa 
tion at Phoenix, Ariz. While at Phoenix) 
he had a round of golf with former 
vice president G. C. Shepard of the 
Cudahy Packing Company, who has @ 
winter home there. 

Charleon M. Lester, head of the car~ 
cass beef division of Swift & Co., die 
on February 1 after a short illness. Mr 
Lester was born in Chicago and h 
worked for this company 45 years, 
greater part of his work having to ¢ 





CAN SMELL A HANDFUL OF PINE IN A TON OF HARDWOOD. 


One of the tests of a smart smokehouse man is his ability to detect pine 
sawdust when it ought to be hardwood. This ability is claimed for the membpep 
of Hormel’s famous smokehouse gang, shown above, headed by foreman Stal 
Fink. They handle 14 six-story smokehouses with a capacity of 560,000 lbs. of m 

Left to right (count each head carefully and the names will tally): 
Wallace, Clem Emery, Noel Farnsworth, Frank Edel, Lee Evans, Ernest Ludv 
Ira Rector, Jerome Bggert, Martin Monson, Albert Gemmel, Harry Johnson, 
Eggert, Mason Mace, Bernard Murphy, Floyd Nelson, Rudy Eggert, Ernest 8 
Louis Jierle, Douglas MacGregor, Alvin Anderson, Victor Bauer, Gene Grounds am 


Abe Bauer. 


The National Provisic . 
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l, IS SELLING! 
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—_ 


“Appetite-Appeal” makes quick sales 
for you when you merchandise your 
products in “VISKING” casings. 


Wherever sausage products are displayed in ‘““VISKING”’ cas- 


ings you'll hear women say, ““That looks good—give me some of that!’’ 





So don’t think of ‘“VISKING”’ casings as mere packaging aids 
—they are part of your sales force—they sell insistently all day long 
in showcases or windows. They dramatize quality—they make good 
products look better—they shine and sparkle to attract attention away 


from ordinary products that are packed less brilliantly. 


@ For a woman, “‘seeing is believing’’—believing is 
buying—and buying is immediate when she 
sees your products in ‘‘VISKING”’ casings. 


Over 70 patents issued by the United States and Foreign 
countries are owned by The Visking Corporation with many 
more pending. Purchasers of “"VISKING” casings are licensed 
by The Visking Corporation to practice some of their patented 
processes during the preparation of food products when 
packaged in ““VISKING”’ casings. However, licenses do not 
extend to the use of these patented processes in the prepara- 
tion of products not to be packaged in ““VISKING” casings. 


“VISKING”™ is the registered trade-mark of The Visking ( 2 “3 . Corporation to designate its cellulose sausage casings and tubing. 


THE VISKING CORPORATION 


6133 Meer SIATY-FIFTH STREET +- CHICAGO’ IGDINOIS 













"with the sale of beef. Funeral services 
| were held on Monday and burial was 
» in Graceland cemetery. He is survived 
‘by his widow. 





NEW YORK NEWS NOTES 


Emmett H. Cocke, vice president, 
| William J. Lohman, Inc., manufactur- 
) es of air circulators, fans, etc., of 62 
| Ninth ave., New York, died suddenly 
‘on January 30. 


Walter Blumenthal, president, United 
' Pressed Beef Company, left snow- 
blanketed New York last Monday for 
» g month’s vacation in Florida. 


A. L. Jewell, branch house operating 
department, Swift & Company, Chicago, 
visited New York for a few days last 
week. John H. Hall, newly appointed 
assistant to vice president Paul Smith, 
and W. K. Wright of vice president A. 
B. Swift’s office, Chicago, were in New 
York last week. 


P. L. Reed, vice president and treas- 
wer, T. F. Driscoll, advertising man- 
ager, J. J. McEncroe, pork cuts depart- 
ment, and G. R. Gibbons, refinery de- 
partment, Armour and Company, Chi- 
cago, were visitors to New York last 
week. 









































The fourteenth annual dance and en- 
tertainment of Adolf Gobel Employees 
Mutual Welfare Society was held at 
the St. George Hotel, Brooklyn, on Feb- 
ruary 8, where more than fifteen hun- 
dred employees and their friends, to- 
gether with president V. D. Skipworth 
and vice presidents F. V. Foster and 
F. C. Gates, made merry throughout 
the evening. Miss E. Ethel Gillingham, 
secretary to Mr. Skipworth, served as 
chairman of the committee with John 
M. Kastner, treasurer. Others in 
charge of various committees included 
Miss Lillian M. Brady, George Simon- 
etti, Thomas J. Cully, C. L. Tingle, Miss 
Alice Prinsing, Ray Baker and C. G. 
Ehrhard. 


Effective on Februray 1, Edward Seh 
became manager of the Gotham Hotel 
Supply Company, these duties being 
in addition to those connected with his 
activities in the by-products sales de- 
partment of Wilson & Co. Mr. Seh 





INDIANA VETERAN PASSES 


Samuel E. Rauh, president, E. Rauh & 
Sons Co., Indianapolis, Ind., one of the 
leading hide and tallow firms of the coun- 
try, passed away last week. He was 
chairman of the board of the Belt Railroad 
and Stock Yards Co. of Indianapolis and 
had long been affiliated with the packing 
business. He was associated in both en- 
terprises with his son, Charles Rauh, pres- 
ident of the railroad and stock yards com- 
pany, and with Milton Rauh, secretary 
and treasurer of E. Rauh & Sons Co. 

He was born in Germany and came to 
the United States with his father and 
brothers, and with them founded the hide 
company 70 years ago at Dayton, O. He 
was loved by all who knew him, and his 
death is a great loss to a wide circle of 
friends. 








entered the employ of Wilson & Co. in 
1907, commencing as office boy. Close 
application to his duties resulted in his 
steady advancement and he enjoys the 
friendship of all those in the organi- 
zation, as well as a wide acquaintance 
in the field. 


The forty-seventh annual stockhold- 
ers’ meeting of the New York Butchers’ 
Calfskin Association, Ltd., salters of 
New York city calfskins, was held on 
January 30. The association declared a 
dividend of six per cent on its capital 
stock, and an additional premium of 
three cents each on skins received for 
1934. Fred Hirsch, Joseph Rossman 
and Charles Hembdt were re-elected to 
serve on the board of directors for the 
ensuing three years. There was a dis- 
cussion as to the advisability of the 
association adding the fat rendering 
business to its present activities, and a 
committee was appointed to investigate 
the matter and report its findings at a 
special meeting to be called for that 
purpose at a later date. 


COUNTRY-WIDE NEWS NOTES 


J. Bert Phillips, of the Baum-Phil- 
lips Packing Co., Danville, Ill., was in- 
stantly killed in an automobile accident 
near Danville on February 4. The 
business will be continued by president 
C. M. Baum, vice-president Glen T. 
Smith and other officers. 


The building formerly occupied by 
the Dunlevy-Franklin Packing Co., 
Hamilton ave. and Enterprise st., Pitts- 
burgh, Pa., was burned to the ground 
on the night of February 4. The Dun- 
levy-Franklin Co. are now situated at 
52 Terminal way. Damage was esti- 
mated at $40,000. 


A. W. Stevenson, sales supervisor of 
John Morrell & Co., at Ottumwa, Ia., 
is being transferred to a similar posi- 
tion in the sales territories of the Sioux 
Falls, S. D., plant of the company, says 
J. C. Stentz, director of sales. He will 
be replaced in the Ottumwa organiza- 
tion by J. C. Stubblefield, who has 
been route car salesman in Jackson, 
Miss. Mr. Stubblefield’s work will be 
taken over by M. O. Powell, of the 
Jackson, Miss., office. Mr. Stevenson 
has been a member of the Morrell or- 
ganization for six years, aad is well- 
known in the packing industry through- 
out the South and Southeast. Mr. 
Stubblefield will 'now have jurisdiction 
over the sales territories in these dis- 
tricts. 








ARCHITECT 
PACKING PLANTS _ 


H. P. HENSCHIEN 


Established since 1909 
PLANT ADDITIONS 
RECONDITIONING FOR GOVT. INSPECTION 

59 E. Van Buren St., Chicago, I. 














F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


PROVISION 





Great Lakes Stamp & Mfg. Co. 


Precision Made Branding and Marking Devices 
1800 N. Francisco Ave. 
CHICAGO, ILL. 


Gas and Air Heated 
Burning Brands 


Write for catalogue 


Electric Ink 


Electric Ink Roll- 
Branders for Sau- 


er Carcass Brand- 


sage and Smoked ers for Beef and 
Lamb 


Meats. 














BROKER 


HARRY K. LAX, General Manager 


Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 
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See if you can afford 
to be without it! 


Put the JOURDAN Process Cooker to any test 
—judge it from the standpoint of costs, results, 
economies, quality or efficiency—and you'll find 
that it produces better sausage, at lower cost, 
than any other method. 


This fact has been backed up by test after test, 
comparison after comparison. The JOURDAN 
Process Cooker does produce exceptional re- 
sults; it does provide unequalled economies. 
These facts can be proved in your own plant, 
without cost or obligation to you, through our 
free trial plan. Ask about it! 

Recent drastic price reductions have reduced the 
cost of the JOURDAN Process Cooker to new 
low levels, nut this famous machine within the 
reach of every plant. There has been no sacri- 
fice in efficiency, economy or results of oper- 
ation. Write today for free illustrated folder 
giving complete details! 


Jourdan Process Cooker Co. 
814-32 W. 20th St. Chicago, Ill. 


Manufactured under the following patents: No. 
1,690,449 dated Nov. 6, 1928 and No. 1,921,231 dated 
Aug. 8, 1933. Other Patents Pending. 








See GLOBE on Smokehouse Problems 


You get the advice 
of experts—without 
obligation. And this 
same service applies 
to every department 
of your plant in get- 
ting higher efficien- 
cy, bigger profits. 
Write! 





Smoke Stick 


and Gambrel 
Washer. Fast, 
efficient eco- 
nomical. Stur- 
dy construc- 
tion! 


Sausage Stick 
Hanging 
Truck. Can be 
run right into 
sm okehouse, 
washer or dry 
room! 





THE GLOBE COMPANY 


Complete Equipment for Meat Packers and Sausage Manufacturers 


818-28 W. 36th St. Chicago, Illinois 





YEAR after YEAR 


Our Customers Save! 


And year after year, more packers learn 
of these savings and join our list of satis- 
fied customers. The news is going around 
that it pays to buy Quality-Control Stock- 
inettes—news that has been going around 
for 20 years. 

You'll continue to see more and more 
Quality-Control Stockinettes used! Get on 
the band-wagon—now—and get the new 
stockinette developments as they are in- 
troduced by the stockinette leader with the 
low freight rate! 


Lbbs 


State 1637 
222 West Adams St., Chicago, Ill. 
Selling Agent 


THE ADLER COMPANY 


CINCINNATI 
The World’s Largest Knitters of Stockinette Fabrics 

















The National Provisionet 
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How Packers Can Cut 
Unit Costs in 1935 


(Continued from page 20.) 


The recommendations are as follows: 


DISTRIBUTION METHODS 


1. The Committee on Distribution 
Methods recommends to the Institute 
that each packer take into consideration 
the fact that each individual salesman’s 
time can be better utilized by proper 
management, and that since the sales- 
man should have more time under the 
new situation of lower livestock supplies 
to devote to things other than actual 
selling, his time should be utilized in a 
general educational effort, and that the 
following suggestions to salesmen 
throughout the industry should be 
made: 

(a) That salesmen be supplied with 
easily understood information about the 
value of meat as a food, and that sales- 
men be urged to stress this point with 
the trade and keep it constantly in the 
mind of the retailer. 

(b) Post retailers on what seasonal 
product to feature. 

(c) Point out to retailers the value 
of advertising specials. 

(d) Help retailers promote slow 
moving cuts through advertising and 
other methods. 

(e) Play up the fact that a piece of 
meat is the center of a dinner. 

(f) Talk up quality of product—par- 
ticularly sausage. 

(g) Urge retailers to handle only the 
packers’ best sausage. 


Reverse Telephone Calls 

2. That the acceptance of reverse 
telephone calls and telegrams be elimi- 
nated wherever this practice is in 
vogue. 

(a) The committee realizes that 
there are occasional cases where there 
are errors in shipping product or cases 
where product arrives in poor condition. 
In these cases it is recommended that 
the packer pay communication costs, 
but that this be done by reimbursing 
the customer rather than accepting a 
reverse telephone call or collect tele- 
gram. 

(b) The committee also urges that 
packers’ switchboards be instructed not 
to receive these reverse telephone calls 
on the theory that this is the best 
method to accomplish the desired result. 

3. That the practice of paying the 
expenses of buyers from their place of 
business to the buying center or plant 
be discontinued. 


Too Many Deliveries 

4. That over-servicing of deliveries 
be studied for elimination and that de- 
liveries be restricted to a schedule, the 
aim being not more than one delivery to 
a customer per day. 

(a) The committee recommends that 
a definite movement to eliminate small 
deliveries of less than 25 Ibs. be made. 


(b) Each packer should give con- 
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sideration to the question of avoiding 
useless and wasteful deliveries. 
Calculating the Selling Price 

5. That the selling price be calcu- 
lated on replacement value rather than 
cost. 

6. That quantity differentials based 
on the actual savings in selling, han- 
dling, and servicing be considered by 
each packer, individual deliveries to be 
taken into account. 


Invoicing Fractional Pounds 
7. That each packer give considera- 
tion to the method of weighing and 
invoicing, adopting a system that will 
result in invoicing customers for the 
full quantity shipped, considering frac- 
tional pounds. For example: 

(a) Even pounds be charged for on 
sales of carcass beef and quarters of 
beef. 

(b) Half pounds be charged for on 
sales of carcass lambs and calves and 
quarters of lambs and calves up to 100 
lbs. Even pounds be charged for on 
sales of over 100 lbs. of carcass lambs 
and calves and cuts of lambs and calves. 

(c) Quarter pounds be charged for 
on all sales of meat and meat products 
(except as hereunder exempted) up to 
15 lbs. 


(d) Half pounds be charged for on 
all sales of meat and meat products 
(except as hereunder exempted) of 15 
Ibs. to 100 Ibs. 


(e) Quarter pounds be charged for 
on sales up to 15 lbs. on product selling 
for over 20 cents per lb. Quarter 
pounds on such products be charged for 
on sales of from 15 lbs. to 100 lbs. Half 
pounds on such products be charged for 
on sales of over 100 lbs. 


Bookings and Solicitation 
8. That tentative bookings for any 
customer be eliminated, and that actual 
bookings be delivered by members of 
the industry only within the prescribed 
time as stipulated at the time the trade 
was consummated. 


9. That the committee is of the opin- 
ion that there is a great deal of waste 
in over-solicitation and irregular solici- 
tation of dealers for orders, and recom- 
mends that each packer make a careful 
analysis of the situation with respect 
to soliciting orders and that a definite 
effort be made by each packer to elimi- 
nate waste wherever possible in this 
connection. 


Selling at the List 

10. With the anticipated smaller 
supply of product to sell in 1935, there 
is an excellent opportunity for institut- 
ing a practice in the industry requiring 
salesmen to sell at not less than the 
minimum price established by his sales 
unit headquarters. Consequently, the 
committee recommends that this prac- 
tice be inaugurated. 

11. That each packer consider and 
adopt a method that will prevent sales- 
men from booking dealers at the old 
price after an advance. 


(a) That salesmen’s orders be num- 


bered, which would make possible a de- 
termination of the time sales were 
made. 


(b) That market advances be trans- 
mitted to the outside branch house, city 
or plant salesman so as to reach him 
after the close of the day’s business. 

Handling Claims 

12. That each packer carefully in- 
vestigate his method of handling claims 
and develop a system that will prevent 
chronic petty claims. 

(a) That a definite time after which 
damages will not be paid on returned 
goods be established. 

13. That the Institute supply retail- 
ers with recipes printed as cheaply as 
possible on paper that can be wraped 
in the package by the retailer and given 
to the consumer with his order. (This 
would involve the printing of slips of 
paper with recipes for the cooking of 
a few different cuts of meat.) 

Figuring Unit Costs 

14. That packers should keep in mind 
that unit distribution costs will be mate- 
rially higher in 1985 due to the gen- 
erally higher level of expense and the 
materially reduced volume available for 
distribution. 

(a) According to rough preliminary 
estimates, supplies for 1935 are expected 
to show approximately the following 
decreases as compared with 1934: beef 
and veal, 20 per cent; lamb, 12 per cent; 
provisions and lard, 30 per cent; butter, 
10 per cent; eggs, 10 per cent; and 
poultry, 10 per cent. This means an 
average decrease of probably 20 per 
cent to 25 per cent. 


(b) Most expenses of selling and de- 
livery will not be reduced in proportion 
to the reduced volume—in fact, the 
present trend is upward in most ex- 
penses, such as sales salaries and other 
direct selling expense, branch house 
operating and overhead expense, sales 
administrative expense, and freight and 
drayage expenses. 


(c) If the aggregate expense of sell- 
ing and delivery is unchanged and 
volume is reduced 20 per cent, the cost 
per cwt. will be increased by 25 per 
cent (see examples on attached sheet). 
If aggregate expense remains un- 
changed and volume is reduced 25 per 
cent, expense per cwt. will be increased 
33 1/3 per cent. Even if it is assumed 
that expenses are only half fixed and 
half variable, the increase in expense 
per cwt. will still be very considerable. 


(d) If unit expenses increase, mar- 
gins must be widened proportionately 
if losses are to be avoided. To estab- 
lish gross margins intelligently, each 
packer should have and use current re- 
ports showing the expense per unit for 
each period (see test form attached). 


Costs to Sell and Deliver 
15. That the following policies may 
help to control or partly offset the effect 
of increased unit expenses. 
(a) Costs to sell and deliver should 
be determined separately for each terri- 
tory, and not averaged over the entire 
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On THE MARKET 


And Still the LEADER 


Equip your meat grinder with 
O. K. knives with inter-changeable 
blades. O. K. knives have been on 
the market for twenty-five years, 
and are still holding their superior- 
ity regardless of numerous devices, 
foreign and domestic, appearing on 
the market constantly. 

O. K. knives and C. D. plates are 
used exclusively in all the plants of 


For 25 YEARS 


the large packinghouses and over 
75% of the leading sausage manu- 
facturers in the country. 


We are the largest supply house 
in the country carrying in stock 
plates and knives of all descriptions 
and for all makes of grinders in 
existence. We can furnish you any 
style of knife or plate wanted. Send 
for price list and Catalog. 

















THE SPECIALTY MANUFACTURERS SALES CO. 


Chas. W. Dieckmann, ’Phone: LAKeview 4325 


2021 Grace Street 


Chicago, Illinois 








a STITCH in TIME 


pork sausage sales! 


for 


The Man Who Knows 














All the pretty packages in the 
world won’t build repeat business 
on pork sausage if the flavor isn’t 
right! 


TASTE IS THE IMPORTANT 
THING 


That is why it is important to use 
the right seasoning—MA YER Sea- 
soning. It isstronger, better, fresh- 
er. It has greater seasoning 
strength. It gives delicious fla- 
vor that can’t be duplicated. It 
builds profits. And it will prob- 
ably cost no more to use than 
your present inferior seasoning. 
No fables or ghost stories. Just 
the best seasonings that can be 
made! Ask for a test sample— 
you'll be convinced! 


” 





H. J. MAYER & SONS Co. 


6819-27 S. Ashland Ave., Chicago, IIl. 
Canadian Office Windsor, Ontario 








Beef Hindquarter 


WYNANTSKILL MFG.C 


Fred K. Higbie 
417 S. Dearborn St. 
Chicago, 
E. J. Donahue 
47 Rossmore Road 
Jamaica Plain, Mass. 


Clean and 
Wholesome 


Fresh meat cuts 
covered with 
WYNANTSKILL 
Stockinettes retain 
their clean, whole- 
some appearance in 
spite of rough han- 
dling, etc. Contami- 
nation is prevented, 
quality maintained. 


Complete range of 
sizes and shapes for 
all meat cuts. Write! 


Beef - Ham - Sheep 
Lamb-Bacon- Frank 
Bag and Calf Bags 





Write for Samples 


TROY 
e NY. 


Represented by Jos. W. Gates 
R. P. McDermott j 131 W. Oakdale Ave. 
ih. Col Glenside, Pa. 

. J. Newman 
1005 Pearl St. 


Corona, L. L., N. ¥. Alameda, Calif. 








C-B” Cold Storage Door 


‘“‘The Better Door that Costs no More’’ 


There is a “CB” Cold Storage Door for 
every cold storage need. 

“CB” Cold Storage Doors of any type can 
be completely metal clad. Entire door and 
frame are each completely enclosed with 26- 
gauge galvanized iron. 

Unexcelled for use where moisture and 
steam are present, as in packing plants, etc. 





Write us for a “CB” Cold Storage Door 
catalog and price list. 


Get full information before you buy. 
A trial will convince you of the superior- 
ity of the design, workmanship and finish 


of the “CB” Cold Storage Door—“the Better 
Door that Costs no More.” 


The Cincinnati Butchers’ Supply Corporation 


1972-2008 Central Ave., Cincinnati, Ohio 


3907-11 S. Halsted St., Chicago, Ill. 





The National Provisioner 
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distribution. Sales prices should be 
established on the basis of the distribu- 
tion cost in the individual territory for 
which the price list is prepared, instead 
of being changed to meet the competi- 
tion of some neighboring territory 
where cost may be different. 

(b) The expense of reaching distant 
markets and the expense of operating 
in high cost territories should be studied 
carefully to indicate whether continued 
sales representation in those markets 
and territories is justified. With a re- 
duced volume of product available for 
distribution, there is little excuse for 
sales pressure in territories which do 
not pay their way. 


Some Questionable Policies 


16. That the following general mer- 
chandising policies should be studied to 
determine whether they are sound 
under conditions of scarcity of product. 

(a) Some items, notably lard and 
dry salt meats, have been sold consist- 
ently on very narrow margins—in some 
mses not more than % cent over the 
Chicago basis, plus freight. On this 
basis these products probably carry less 
than the average selling expense of any 
packer. Since it will be difficult to 
obtain an average margin on all prod- 
ucts sufficient to cover selling expense, 
each packer should consider the ques- 
tion of fixing an adequate minimum 
margin on the movement of the items 
mentioned. But this is a question, of 
course, which each packer must answer 
independently for himself. 

(b) The practice of subsidizing cer- 
tain departments from time to time in 
order. to improve volume probably is 
not justified in a period of short sup- 
plies. 

(c) The advisability of selling to 
certain classes of trade on terms longer 
than seven days should be seriously 
studied, with a view to reducing to a 
minimum amounts tied up in accounts 
receivable. 

17. All subjects referred to in these 
recommendations should receive careful 
consideration at Institute regional meet- 
ings, provided such meetings are con- 
ducted by an official Institute represen- 
tative. 


BEEF AND LAMB METHODS 


Recommendations of the Committee 
on Marketing Methods (Beef) on better 
merchandising of beef and lamb: 


Beef 


1, GRADING—It is recommended 
that all packers again study the Insti- 
tute’s grading as recommended previ- 
ously by the Committee on Marketing 
Methods—Beef and that a new effort 
for uniformity in grading be made. 

2. BRANDING—It is recommended 
that packers eliminate branding of beef 
from steers or heifers below the grade 
No. 4 (Institute grade), that no cows 
be branded, and that branding be lim- 
ited to the following classifications: 

First or top brand, not below No. 1. 
Second brand, not below Top 3. 
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Third brand, not below No. 4. 


Lamb 


1. BRANDING—It is recommended 
that packers brand only one top grade 
and that no exceptance be made even 
to that trade desiring a lower grade to 
be branded. 


2. CHEESE CLOTH BAGGING OF 
LAMBS: 

(a) It is recommended that cheese 
cloth bagging of lambs be discontinued 
on all shipments to branch houses ex- 
cept the one top grade. 


(b) It is recommended that cheese 
cloth bagging of lambs be discontinued 
on all car route shipments except on the 
one top grade, and that instead, for 
cleanliness and sanitary purposes in 
shipping, a paper or some other cover- 
ing be used. 


PURCHASING PRACTICE 


The Committee on Purchasing Prac- 
tice, and in view of the probable re- 
duced receipts of livestock in 1935, 
would submit the following recommen- 
dations: 


First, it will be necessary to watch 
stocks of supplies more closely than 
ever before, that store rooms carry only 
what is absolutely necessary for the 
operation of the plant, and that such 
stocks should be closely watched to see 
that dead items do not accumulate. 


Second, an attempt should be made 
to reduce packaging costs, bearing in 
mind that there exists today a tendency 
to dress up packages regardless of 
costs. It is possible to redesign wrap- 
pers, cartons, etc., so as to bring us 
back to normal packaging costs, and 
with very decided savings. 

Third, in many instances it may be 
found that substitute supplies may be 
used satisfactorily at decided savings; 
that weights of paper, kinds of paper, 
kinds of twine, etc., may be substituted. 

Fourth, the Committee on Purchasing 
Practice requests the closest possible 
co-operation of .the sales and operating 
departments in order to effect these 
savings. 

Fifth, this is the opportune time for 
all member companies to co-operate 
with the Institute Equipment and Sup- 
ply Company in ordering supplies for 
their current needs without penalizing 
themselves by reason of reduced re- 
quirements. 

Additional recommendations were as 
follows: 


UNEMPLOYMENT RESERVES 

The committee is favorably impressed 
by the attitude of the National Asso- 
ciation of Manufacturers and the U. S. 
Chamber of Commerce in connection 
with the development of unemployment 
reserves, and if legislation is proposed, 
it believes the following points should 
be regarded as paramount: 

(a) Any action taken should be 
based upon adequate knowledge and ex- 
perience. 

(b) One industry should not be re- 
quired to carry the unemployment 





burdens of other industries, and there 
should be every incentive given for each 
industry to improve its unemployment 
experience. 


(c) Legislation should be applied 
uniformly in each and every state. 


i (d) The committee wishes to empha- 
size that legislation of this character 
has definite limitations. 


(Note: The committee interpreted 
the attitude of the National Association 
of Manufacturers and the United States 
Chamber of Commerce as a view that 
the whole question of unemployment re- 
serves should be studied out very care- 
fully so that any conclusion reached 
might be sound.) 


WORKING WEEK 


_ The committee recommends that the 
industry adhere as closely as possible 
to a forty-hour week, and avoid the use 
of tolerance weeks, in excess of forty 
hours, and furthermore, that weeks of 
much less than forty hours should be 
avoided because of the dissatisfaction 
among employees on account of the re- 
duced weekly pay. 


[Note: This recommendation is in- 
tended to apply only to those operations 
of the industry which, in accordance 
with the PRA, with substitutions for 
this industry, are being conducted on 
the basis of a forty-hour working week 
(with certain tolerances.) } 


Where Meetings Were Held 


The regional meetings held in the 
Eastern cities were as follows: Cincin- 
nati, January 21; Pittsburgh, January 
22; Philadelphia, January 23; New 
York City, January 24; Cleveland, O., 
January 25. ‘ 


Seven meetings were held in the 
Western states as follows: Fort Worth, 
Tex., January 29; Phoenix, Ariz., Janu- 
ary 31; Los Angeles, February 1; San 
Francisco, February 5; Portland, Ore., 
February 6; Seattle, Wash., February 
8; Spokane, Wash., February 9. 





END FEDERAL CATTLE BUYING 


Emergency cattle purchases by the 
federal government were ended on 
February 6, with a total of 8,156,962 
cattle and calves purchased. The amount 
paid was $108,335,322, or an average 
of $13.50 per head. 


These emergency government pur- 
chases brought the farm inventory down 
from the 67,000,000 level of Jan. 1, 
1934, to approximately 57,000,000 on 
Jan. 1, 1935, or about the same point 
as in 1900, 1912 and 1928, the low years 
of the normal production cycle. The 
8,156,962 head bought formed about 29 
per cent of the total inventory on the 
755,158 farms from which purchases 
were made, most of which lie in the 
states west of the Mississippi river. 

This “culling” of cattle herds, AAA 
officials said, put the industry in one of 
the most favorable positions in its his- 
tory. 
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‘For the Retail Meat 


Better Meat Retailing 


Code Authority Has Plans for Wide 
Improvement in the Trade 


OMPREHENSIVE plans for a 

study and development of the re- 
tail meat trade in this country on a 
national scale are being formulated by 
the National Retail Meat Dealers’ Code 
Authority, as announced by George 
Kramer, chairman of the code au- 
thority. 

“We are making this preliminary an- 
nouncement at this time due to the 
fact that a number of letters we are 
receiving seem to emphasize the im- 
portance of the policing or regulating 
powers conferred by the code,” said Mr. 
Kramer. 


Says It's Not a Police Job 


“We feel it is of extreme importance 
that we correct at once any impression 
that the members of the Code Au- 
thority have an idea that their prin- 
cipal duties will be in the role of police- 
men. The code makes it plain that we 
are to set up the machinery by which 
the trade itself can correct any abuses 
that exist or which may arise, but that 
is a small part of what we conceive 
as our duties. 

“We believe the code presents the 
greatest opportunities our trade has 
ever had to develop and grow, to the 
benefit of every man in it. If we mem- 
bers of the Code Authority do not de- 
vote the major portion of our time in 
that direction, we shall be derelict in 
our duties.” 

Mr. Kramer outlined the various 
phases of the work to be undertaken. 
These include: 

Thorough study of modern and im- 
proved merchandising. 

Surveys covering allocation of proper 
percentages of gross income to wages 
and rent. 

Advisability of handling groceries 
and other side lines. 

Activities to educate housewives in 
purchase and cooking of meats. 

Better understandings between meat 
dealers and health authorities. 

Advertising and publicity. 

Increased profits through proper dis- 
posal of skins, fats, etc., and a num- 
ber of other activities. 


Work to Be Developed 


“The Code Authority plans to place 
on its staff experts in these various 
lines,” said Mr. Kramer. “In addition, 
we have assurance of 100 per cent co- 
operation in this work from the finest 
sources in the country. For instance, 
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Dealer 


the United States Department of Agri- 
culture is placing at our disposal every 
facility at its command, not only de- 
siring to help us in every way possible, 
but looking upon our work as assisting 
it in developing its own functions. The 
Institute of American Meat Packers and 
the National Live Stock and Meat 
Board are with us and will cooperate 
to the fullest in the development of 
our program. 


“As an illustration of what we ex- 
pect to happen in practically every city 
in the country, our conferences with the 
New York City Department of Mar- 
kets have uncovered a number of points 
to our mutual advantage, bringing us 
closely together. Incidentally, this de- 
partment is arranging to give us fre- 
quent periods on its own broadcasting 
program, which covers 26 stations. 

“The principal point in all this is that 
for the first time in the history of the 
retail meat industry a legal agency has 
been set up, under the auspices of and 
with authority from the federal gov- 
ernment, to develop and carry out far- 
seeing plans for the general develop- 
ment of this industry. _We who are in 
this work realize our great responsi- 
bility, and welcome this opportunity for 
real constructive service,” said Chair- 
man Kramer. 


KOSHER MEAT CODE MEMBERS 


Code authority members of the re- 
tail kosher meat trade, a division of 
the retail meat trade, have been ap- 
proved by the NRA as follows: Charles 
Cohen, 627 Wales ave., Bronx, N. Y.; 
Isidore Molmod, 345 E. 98th st., Brook- 
lyn, N. Y.; Isidore Batkin, 2235 65th 
st., Brooklyn, N. Y.; Emil Horn, 2255 
86th st., Brooklyn, N. Y.; Morris Har- 
ris, 1120 Gerard ave., Bronx, N. Y.; 
Abraham Avreen, 1040 Gerard ave., 








Meat Demonstrations 


MEAT MERCHANDISING SCHEDULE OF 
THE NATIONAL LIVE STOCK AND MEAT 
BOARD THROUGH MARCH 15, 1935. 


..*Springfield, Il. 


Feb. 
Feb. 
Feb. 
Feb. 
Feb. 
Feb. 
Feb. 
Feb. 
Feb. 


. .*Galesburg, Ill. 
Tenn. 
*Jacksonville, Fla. 
Fort Smith, Ark. 


*Tampa, Fla. 
Feb. West Palm Beach, Fila. 
Feb. Pittsburg, Kans. 
Mar. Fla. 
Mar. *Wichita, Kans. 
Mar. *Birmingham, Ala. 
Mar. i Kans. 
Mar. Marion, Kans. 


*Meat Merchandising Demonstration and Cooking 
School. 


Bronx, N. Y.; Oscar Spitalnick, 279 B, 
95th st., Brooklyn, N. Y.; all associa- 
tion members. Hyman Schulman, 92 
Asmand st., Rochester, N. Y.; David 
Goldberg, 66 Watson ave., Newark, N, 
J.; Isidore Egan, 2041 Wheeler ave, 
Baltimore, Md.; David S. Solomon, 3022 
Ridge ave., Philadelphia, Pa., all mem- 
bers of affiliated associations. 


David S. Andron, New York City, has 
been selected as the kosher butcher rep. 
resentative on the code authority for 
the general retail meat trade. 


KOSHER MEAT CODE BUDGET 


The retail kosher meat trade code au- 
thority has applied to the NRA for 
approval of a budget of $202,427.32 for 
the period from January 1 to June 16, 
1935. The basis of contribution is on 
the basis of $5.00 per month, payable 
quarterly in advance for every retail 
kosher meat establishment, and when- 
ever such establishment has two or 
more persons in addition to the owner 
or manager engaged in the business, an 
additional charge of 50c per month 
shall be levied on each such establish- 
ment for every person so engaged, with 
the exception of owner or ne and 
one additional person. 


MEAT EDUCATION GOES ON 


With lecture- demonstrations con- 
ducted in 23 cities of six states, the 
month of January was marked by the 
most intensive meat merchandising pro- 
grams ever staged by the National Live 
Stock and Meat Board for any similar 
period, according to a report of that 
organization. The programs were lis- 
tened to by a total of 54,230 persons. 


Special interest was shown by retail- 
ers in meetings arranged for them; 325 
attended the meeting in Dallas, Tex.; 
550 in San Antonio, Tex., and 600 at 
Richmond, Va. At one city dealers 
were present from 30 other cities and 
towns. One group of dealers drove i 
from a distance of 120 miles to attend 
the program at Austin, Minn. 


Lecture-demonstrations at high 
schools were especially well attended 
In many cities entire assembly pro 
grams were given over to the meat 
story. Leading all other cities on the 
January schedule in persons reac 
was San Antonio, Tex., with 11,785 at 
tending the meetings there. 


States in which meat merchandising 
programs were conducted during Janu- 
ary included Illinois, Iowa, Minnesota, 
Virginia, North Carolina and Texas. 
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NEWS OF THE RETAILERS 


Herman Funk has opened a meat 
market in Beach, N. D. 


Lester J. Smedstad and O. N. Vesle- 
dahl have opened a meat market in 
Glenwood, Minn. 

The meat market of M. L. Alderman, 
Grey Eagle, Minn., was recently de- 
stroyed by fire. 

Forrest Yexley has added a meat de- 
partment to his grocery store in Dallas, 
Ore. 

John Kebole has purchased the meat 
department at the Sunkist store on 
Hall ave., Marinette, Wis. 

Arno Mengel has opened a meat mar- 
ket at 717 W. 8rd st., Davenport, Ia. 


H. Reinhardt has moved his Capitol 
meat market on Capitol drive, Shore- 
wood, Wis., to 2706 N. Murray ave. 

Ernest Weller has opened a new store 
to be known as the West End Grocery 
and Meat Market at Wyoming, Ia. 

Sam Bullias is now the sole owner 
of the Vermillion meat market, 157 N. 
Vermillion st., Danville, Ill., having 
purchased the half interest owned by 
his partner, Louis Kavetas. 


H. M. Lawrence has sold his interest 
in the Neal Smith meat market, Harbor 
st. Conneaut, Ohio, to Ray F. Laugh- 
rey. 

Lloyd Troyer has purchased the F. 
A, Snyder meat market, Canton, Ohio. 
Earl Fowler will manage the market. 


Harry Spence will soon open a meat 
market in Grange Hall, N. Mitchell st., 
St. Marys, Pa. 


The Amazon Allied Independent Mar- 
ket recently opened at 5 Cordova st., 
San Francisco, Cal. 

The Hugo Street Market has been 
established at 217 Hugo st., San Fran- 
cisco, Cal. 

Ken’s Meat Market was recently 
opened at 4000 Balboa st., San Fran- 
cisco, Cal. 

The Smoke House Public Market has 
engaged in the meat business in Port- 
land, Ore., under management of G. W. 
and Austin S. Mayer. 


Clarence Morgan and Fred Sargent 
have opened the Pioneer Meat Market, 
in Grand Coulee, Wash. 


AMONG NEW YORK RETAILERS 


With an attendance of more than six 
hundred, the annual dinner dance of 
Brooklyn, Jamaica and South Brooklyn 
branches was held in the grand ball- 
room of Hotel St. George, Brooklyn, 
February 3. All other branches in 
Greater New York were well repre- 
sented as were packers, supply com- 
panies and affiliated trades. The com- 
mittee to whose untiring efforts this 
annual event was brought to a success- 
ful climax included Anton Hehn, chair- 
man; Phil Koch, vice-chairman; Harry 
J. Kamps, treasurer; Leonard Sussel, 
secretary ; Charles Eisenhardt, jr., 
chairman program committee and John 
J. Harrison, business manager. 


Week ending February 9, 1935 


At the meeting of Eastern District 
Branch on Tuesday, a report on the 
meeting of New York Butchers’ Calf- 
skin Association, Ltd., and the prospects 
of its entering other fields was dis- 
cussed; also the meeting of the Brook- 
lyn and Jamaica branches at Schwaben 
Hall this week for the purpose of or- 
ganizing a code committee. The ball 
committee reported plans complete for 
the annual vaudeville and dance at 
Schwaben Hall, February 21. A nom- 
inating committee of Al. Sieders, chair- 
man, G. Nachtrab, Joseph Winters, John 
Meier and John Glucker, has been ap- 
pointed. 

Meat and poultry seized and de- 
stroyed by the health department of 
the city of New York during the week 
ended February 3, 1935, were as fol- 
lows: Meat—Brooklyn, 12 lbs.; Manhat- 
tan, 994 lbs.; Bronx, 20 lbs.; Queens, 
23 Ibs.; total, 1,049 Ibs. Poultry—Man- 








hattan, 14 Ibs.; Bronx, 114 Ibs.; Queens, 
8 lbs.; total, 136 lbs. 


South Brooklyn Branch held a meet- 
ing on Tuesday, at which time a report 
of the dinner dance was made and rou- 
tine business conducted. 


MEAT STORY CONTEST 


Nation-wide interest in the National 
Live Stock and Meat Board’s annual 
meat story contest is indicated by re- 
turns which followed announcement of 
the 1935 event. Within a period of 
ten days, according to the Board, en- 
tries have come from 4,193 high school 
students of 47 states. This contest is 
limited to high-school home economics 
students, and the topics must deal with 
some phase of the subject of meat. 
Prominent home economics authorities 
will pick the winners. 




















'M GETTING AWFULTIRED 
OF LAYING AROUND THIS 
STORE...! ALMOST FEEL i 
LIKE HATCHING 
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WE'LL ALWAYS BE POOR 
UNWANTED FOLKS. AS 
LONG AS THE BOSS KEEPS 
US LAYING AROUND IN 
‘| CRATES, BAGS AND CHEAP 
CARTONS, 































Dt CERTAINLY Is 
GREAT BEING PACKEDIN 
A SELF LOCKING CUSHION 
CARTONS NOW WERE 
GOING PLACES 



































|WONDER WHY 
MY EGG BUSINESS ,/o~ 
ISSO POOR AND {=< 

| SELL THEM CHEAP 


ENOUGH 

























































FORGET THE “ BARGAIN” APPEAL 
AND PAcKGoop EGGS iN SELF 
LOCKING CUSHION CARTONS.GIVE YOU 
EGGS CHARACTER -FEATURE 

QUALITY AND WATCH 


SALES JUMP / fs 
Y —@V 2 




















EGGS AND BE SURE THATTH 
ARE IN A GUSHION CARTON 


So 
7, 


LEN 
ZF} 


SEND ME OVER A DOZEN a} 




























SELF-LOCKING CARTON CO., 
589 E. Illinois St., Chicago, Ill. 


Gentlemen: 


We are interested in building our Egg 
business. Send samples, without obligation, 


Name 


| eee ee 








THERE ARE NO" SLEEPERS” IN SELF- 


“LOCKING CARTONS 
STRAIGHT AND APP 


.EGGS STAND UP . 


EAR AS BIG AS . 


THEY REALLY ARE ‘ 
















CHICAGO NARK 
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WHOLESALE FRESH MEATS 


Carcass Beef. 
Week ended 
Prime native steers— "eb. 5, 1935. 
20 
19 
@20 
@17 
@18 
@18 
144%@15% 


)17 


17 


“i 


Beef Cuts. 


prime 


Heifers, 
Cows, 5 
Hind quarters, choice... 
Fore quarters, choice... 


good, 400-600. 
600 


Steer loins, 
Steer loins, 
Steer loins, No. @35 
Steer short loins, prime.. unquoted 
Steer short loins, No. 1.. @53 
Steer short loins, No. 2.. @48 
Steer loin ends (hips).... @23 
Steer loin ends, No. 2.... @21 
Cow loins 20 
Cow short loins.......... @25 
Cow loin ends _e- 
Steer ribs, 

Steer ribs, } ~ sf 

Steer ribs, 

Cow ribs, No. 2.......... 
Cow ribs, No. 

Steer rounds, 

Steer rounds, 

Steer rounds, 

Steer chucks, " pme 

Steer 

Steer 


unquoted 
@38 


@15 
a 
@27 


Steer plates 
Medium plates 
Briskets, N 


Cow navel ends 

Fore shanks 

Hind shanks 

Strip loins, 

Strip loins, 

Sirloin butts, 

Sirloin butts, . 
Beef tenderloins, No. i. ° 
Beef tenderloins, N ee 
Rump butts .. 

Flank steaks . 

Shoulder clods . ° x 
Hanging tenderloins .... 
Insides, green, 6@8 Ibs.. 
Outsides, green, 5@6 Ibs. 
Knuckles, green, 5@6 Ibs. 


Beef Products. 
Brains (per Ib.)......... 


SHSSSSS 


wow 


Tongues .. 
Sweetbreads 
Ox-tail, per 
Fresh tripe, 
Fresh tripe, 
Livers 
Kidneys, 


Good saddles .. 
Good racks .. 
Medium racks 


Brains, each 
Sweetbreads 
Calf livers 


Choice lambs 
Medium lambs 
Choice saddles 
Medium saddles 
Choice fores 
Medium 

mb fries, 
Lamb tongues, 


per Ib.... 
Lamb kidneys, 


per Ib.... 


Heavy sheep 
Light sheep 
Heavy saddles 
Light saddles 
Heavy fores 
Light fores 
Mutton legs 
Mutton loins 
Mutton stew 
Sheep tongues, per 
Sheep heads, each 


tt 
CNACKNAIWHODW 
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Fresh Pork, Etc. 


Pork loins, 8@10 lbs. av. 
Picnic shoulders 

Skinned shoulders 
Tenderloins 


we me CO CI COCTDI DML 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 


Pork sausage, in 1-lb. cartons 
Country style sausage, fresh in links. . 
Country style sausage, fresh in bulk.. 
Country style sausage, smoked 
Frankfurts in sheep casings 
Frankfurts in hog casings 
Bologna in beef bungs, choice 
Bologna in beef middles, choice 
Liver sausage in beef rounds 
Smoked liver sausage in hog bungs 
Liver sausage in hog bungs 

Head cheese 

New England luncheon specialty 
Minced luncheon specialty, choice 
Tongue sausage 

Blood 

Souse 


RRA 


# 


RS awssors 


ort 
«1 


DRY SAUSAGE 


Cervelat, choice, in hog bungs 
Thuringer cervelat 
Farmer 


Milsac salami, choice, in hog bungs.... 
B. C. salami, new condition 

Frisses, choice, in hog middles 

Genoa style salami 

Pepperoni 

Mortadella, new condition 

Capicola 


SAUSAGE MATERIALS 


(F.0.B. CHICAGO, carlot basis.) 


Regular pork trimmings 

Special lean pork trimmings............ 
Extra lean pork trimmings 

Pork cheek meat 

Pork hearts 

Pork livers 

Native boneless bull meat (heavy) 
Shank meat 

Boneless chucks 

Beef trimmings 

Beef cheeks (trimmed) 

Dressed canners, 350 Ibs. and up 
Dressed cutter cows, 400 Ibs. and up.. 
Dr. bologna bulls, 600 Ibs. and up 
Beef tripe 


SAUSAGE IN OIL 


Bologna style sausage in beef rounds— 
Small tins, 2 to crate 
Large tins, 1 to crate 


Frankfurt style sausage in sheep casings— 
Small tins, 2 to crate.. ° 
BD Tae, DOP Ges cesccecccccveves 


Smoked link sausage in hog casings— 
Small tins, 2 to crate 
Large tins, 1 to crate 


BARRELED PORK AND BEEF 


Mess pork, regular 

Family back pork, 24 to 34 pieces 
Family back pork, 35 to 45 pieces 
Clear back pork, 40 to 50 pieces 

Clear plate pork, 25 to 35 pieces 

Bean pork 

Brisket pork 

Plate beef 

Extra plate beef, 200 Ib. bbis..... ecee 


VINEGAR PICKLED PRODUCTS 


Pork feet, 200-Ib. bbl............. eececes 
Lamb tongue, short cut, 200-Ib. bbl. 
Regular tripe, 200-Ib. bbl e 
Honey comb tripe, 200-Ib. 

Pocket honeycomb tripe, ete ib: * pbi suvuCe ée 


DRY SALT MEATS 


Clear bellies, 18 
Clear bellies, 14 


20 Ibs 
216 Ibs. ih 

12 ¥ % 
rt 
15 


Knuckles, 5@9 lbs 
Cooked hams, choice, skin on, fatted.... 
Cooked hams, choice, skinless, fatted.. 
Cooked picnics, skin on, fatted 
Cooked picnics, skinned, fatted 
Cooked loin roll, smoked 


LARD 


Prime steam, cash, Bd. Trade 

Prime steam, loose, Bd. 

Refined lard, tierces, f.o.b. Chicago. 

Kettle rend., tierces, f.o.b. Chgo.. 

Leaf, kettle "rendered, tierces, f.o.b. 
Chicago 

Neutral, in tierces, f.o.b. C go.. 

Compound, vegetable, tierces, c.a.f.. 


OLEO OIL AND STEARINE 


Extra oleo oil 

Prime No. 1 oleo oil 

Prime No. 2 oleo oil 

Prime oleo stearine, edible 


Edible tallow, under 1% acid, 43 titre. 
Prime packers’ tallow 


Special - tallow 

Choice white grease 

A-White grease 

B-White grease, maximum 5% acid.... 
Yellow grease, 10@15%..........e00005 
Brown grease, 40% f.f.a..........2.0. 


ANIMAL OILS 


Prime edible 
Headlight 
Prime W. S 


Special neatsfoot oil 
Extra neatsfoot oil 
No. 1 neatsfoot oil 
Oil weighs 7% lbs. per gallon. 
about 50 gals. each. Prices are for oil in barrels. 


VEGETABLE OILS 


Crude cottonseed oil = tanks, f.o.b. 

Valley points, prompt 0 
White, deodorized, in bblis., f.o.b. Chgo. 134 14 
Yellow, deodorized 134%@14 
Soap stock, GO £.£.0, £.0.D....ccccccee 2 
Corn oil, in tanks, f.o.b. mills 1 
Soya bean oil, f.o.b. mills.............. 8.25@8. 
Cocoanut oil, ‘seller’s tanks, f.o.b. coast. 4% Hi 
Refined in bbls., f.o.b. Chicago 8 





OLEOMARGARINE 
White animal fat merguaine in 1-lb. 


cartons, rolls or prints, f.o. -A Ging 14 
Nut, 1-lb. cartons, f.0.b. Chic: 12 
Puff paste 


PURE VINEGARS 


A.P. CALLAHAN & COMPANY 


2407 LE STREET 


SOUTH LA SA 


CHICAGO, ILL. 
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CURING MATERIALS 


Nitrite - soda (Chgo. warehouse 


stoc. 
1 to 4 bbis. delivered 
5 or more bbls. delivered. 
Saltpeter, 1 to 4 bbls. f.o.b. N. Y.: 
an. refined ,granuinted 
ta 


Lar, stale 

Dbl. ae. gran. nitrate of soda.. 

Salt per ton, in minimum car of 80, 000 lbs. 
only, f.o.b. Chicago: 


eee eee eeee eee ee eee eee ee eee ee ey 


Sugar— 
Raw sugar, 96 basis, f.0.b. New Or- 
leans 
Second sugar, - basis none 
Standard gran., f.o.b. refiners (2%).. @ 4.30 
Packers’ curing sugar, 100 Ib. bags, 
f.0.b. Reserve, La., less 7. @ 3.80 
pene’ curing sugar, 
o.b, Reserve, La., less 2% @ 3.70 


SPICES 


(Basis Chicago, original bbis., bags or bales) 
Whole. Ground. 
6% 
Reai: 7 
Qhili Pepper, Fancy 
Chili Powder, Fancy. 
Cloves, Amboyna .... 


E. I. 
Mustard Flour, Fancy 
No. 1 


BL 

Pa 
ae 
Hungarian 

Pepina Sweet Red Pepper 

Pepper, Cayenne 

Red Pepper No. 1 

Pepper, Black Aleppy 
Black Lampong 
Black Tellicherry .. 
White Java Muntok 
White Singapore .. 
White Packers 


Ground for 
Whole. Sausage. 


Coriander Morocco Natural No. 1... 
Mustard Cal. Yellow 


sige Daimation Fancy 
Imation No. 1 Fancy 


SAUSAGE CASINGS 


(F.0.B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 
Beef Casings: 


Domestic rounds, 180 pack...... eee 25 
Domestic rounds, 140 pack 38 
rt rounds, wide 52 
Export rounds, medium 
Export rounds, narrow 
0. 1 weasands 
No. 2 weasands 


Middles, select, wide, 2@2% in. diam. 
Middles, select, extra wide, 2% 


12-15 in. wide, flat. 
10-12 in wide, flat. 
810 in. wide, flat i 
See UN, ME aecgsccseccsteeeee 
Hog casings: 
Narrow, per 100 yds............. Svevees 2.45 


Narrow, special, per 100 yds............ 2.20 
Medium, regular 


COOPERAGE 


Ash pork barrels, black iron hoops.$1.35 
3 pork barrels, black iron hoops. 1.25 
pork barrels, ontv. iron hoops. 1. <= 


Week ending February 9, 1935 





Steers, good 

Steers, medium 

Cows, common and medium 
Bulls, good 


Vealers, good ane choice 
Vealers, med 
Calves 


Lambs, good and choice.... 
Lambs, medium 
8 


LIVE HOGS 


Hogs, 189 lb. average, good 
Hogs, heavy 


DRESSED HOGS 


Hogs, good to choice 


DRESSED BEEF 


City Dressed. 


Choice, native, heavy 
Choice, native, light 
Native, common to fair 


Western eee Beef. 


Native steers, 600@800 1 
Native choice yearlings, Lecgiée Ibs.. 


Good to choice cows 
Common to fair cows 
Fresh bologna bulls 


BEEF CUTS 


Rolls, reg. 6@8 Ibs. avg 

Rolls, reg. 4@6 Ibs. avg 

Tenderloins, 4@6 ibs. avg..... eoccecce . 50 
Tenderloins, 5@6 lbs. avg 

Shoulder clods 


15 
. 13 
Common 


DRESSED SHEEP AND LAMBS 


Lambs, prime to choice 19 
Lambs, good 16 
Lambs, medium 3 @15 
Sheep, good 11 
Sheep, medium ....... 


FRESH PORK CUTS 


Pork loins, fresh, Western, 10@12 Ibs. .17 

Pork tenderloins, fresh 30 

Pork tenderloins, frozen 

Shoulders, ‘Western, 10@12 Ibs. avg.. 

Butts, boneless, Western 

Butts, regular, Western 

Hams, Western, fresh, 10@12 Ibs. avg.17 

Picnic hams, Western, fresh, 6@8 Ibs. 
average .12 

Pork trimmings, extra lean 

Pork trimmings, regular 50% lean 

Spareribs 


SMOKED MEATS 


Hams, 8@12 lbs. avg 10% 20% 
12 lbs .avg 

Hams, 12@14 Ibs. avg 

Picnics, 4@6 Ibs. 

Pienies, Gio TE BUR. ccc vc ccvccvcccene 1a Aley, 

City pickled bellies, 8@12 Ibs. avg 23 24 

Bacon, boneless, Western............... 24 

Bacon, boneless, city. . peceses cvesees 25 

Rollettes, 8@10 - ave... ecesee apeeiee 

Beef tongue, light 

Beef tongue, heavy 


oe NEW YORK MWARKET PRICES 


FANCY MEATS 


Fresh steer tongues, untrimmed. 
Fresh steer tongues, l. c. trm’d 
Sweetbreads, beef 

Sweetbreads, veal ... 

Beef kidneys 

Mutton kidneys 

Livers, beef 

Oxtails 


aor o« 
Breast fat ... 

Edible suet .. 

Inedible suet .... 


Prime No. 1 veals. . 1.7 1.80 
er i 50 (1. 1.65 

- 08 1.35 1.50 

- 08 1.25 1.40 

07 95 1.10 

sevevese an ‘ 1.10 


BONES, HOOFS AND HORNS 


Round shin bones, avg. 48 to 50 Ibs., 
100 pieces..........+eesee2e0- 75.00@ 85.00 
Fiat shin bones, avg., 40 to 45 Ibs., 


, per 
Thigh bones, avg. 

100 pieces ...... 
Horns, according to grade. . ° 





PRODUCE MARKETS 


Chicago. New York. 
BUTTER. 


Creamery (92 score) 85% 
Creamery (90-91 score)...34% @35 
Creamery firsts (88-89 


37 
36% ast 
35 @36 


30 @31% 
30 @31% 


LIVE POULTRY. 
ID 05 n-b0's0 0 Gon ener - 134OM 


DRESSED POULTRY. 
Fryers, 31-42, frozen @21% 
Roasters, 43-54, frozen.. 2 
Roasters, 55 & up, frozen. eth oH 
Fowls, 31-47 174%@ 19% 
48-59 20 @21 


BUTTER AT FIVE MARKETS 


Wholesale prices of 92 score butter at Chicago, 
New York, Boston, Philadelphia and San Fran- 
cisco, week ended January 31, 1935: 

26 28 = 8 —# 
34% 34% 
3514 35% 3i. So ay 8 aie 
36 3 


3614 = i it 36 384 


Wholesale prices oon ly. a pan ad 
ter—90 score at Chicago: 

331% 33% 33%, 33% 34 3414 

Receipts of butter by cities (tubs): 
This Last Last —Since Jan. 1.— 
week. week. year. 1935. 1934. 
om 0. 26,261 24,320 32,645 201,217 
- . 48,768 46,632 49,841 324,832 
ak a . 18,516 12,810 14,645 94,368 
Phila. .. 17,389 13,614 17,461 314 112,256 


Total 110,934 97,376 114,592 732,673 
Cold storage movement (Ibs.): 
Same 
In Out On hand week day 
Jan. 31. Jan. 31. Feb. 1. 
a ene 685 431,409 5,835,314 34,861,602 
& @ 1 728,660 11,242,963 
f 509,399 1,365,716 
Phila. ‘ 212,395 333,617 


Total ....123,858 519,293 7,285,768 47,803,898 
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CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. 


Position Wanted, special rate, $2.00 an inch 


for each insertion. Minimum Space | inch, not over 48 words, including signature or box number. 
No display. Remittance must be sent with order. 








Men Wanted 


Position Wanted 


Equipment For Sale 








Salesman 


Wanted, beef cooler salesman. 


cago trade to handle house trade and sales- 
men. State age, salary, previous experi- 
ence. W-804, THE NATIONAL PROVI- 
SIONBER, 407 S. Dearborn St., Chicago, Il. 





Sausage Foreman 


Wanted, 
make all types of sausage and sausage specialties. 
Working foreman preferred. Must be able to 
handle personnel. Position has good future. All 
correspondence held strictly confidential. W-795, 
THE NATIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago, Il. 





Market Salesman 


Wanted, market salesman for Chi- | 


cago territory. Experienced in selling 
full line. State age, particulars. 
W-801, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, III. 





Male Stenographer 
Wanted, male stenographer for 


brokerage office. Give particulars | 


and experience. W-799, THE NA- 
TIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago, Il. 





To Sell Dog Food 


Man with experience in selling 
canned dog food wanted to take 
charge of sales department for 
packer. Young man with ideas 
and willing to work hard pre- 
ferred. Should know production 
problems and present merchan- 
dising situation. 
for right man. W-787, THE Na- 
TIONAL PROVISIONER, 407 S. Dear- 
born St., Chicago, III. 


Experi- 
enced branch house man who knows Chi- | 


} and uninspected. 
| VISIONER, 407 S. Dearborn St., Chicago, Ill. 


first-class sausage foreman who can 


| smoked sausage and loaves. 


Good position | 


Plant Supt. or Foreman 
Rendering plant or cannery superintendent or 
foreman with 16 years’ experience in‘ installing 
and operating dry and wet rendering plants, both 


| edible and inedible, desires to change present loca- 
| tion. 


Has also installed and operated dog food 
eanneries. Experienced both Government inspected 
W-796, THE NATIONAL PRO- 





New Modern Liquid 


Gives gloss, color to all sausage. I want to 
supervise large plant to improve all varieties of 
No shrinkage, loss in 
weight or fading. Good profits and excellent re- 
sults. For further information, write W-797, THE 
NATIONAL PROVISIONER, 407 S. Dearborn S8t., 
Chicago, Il. 





Swing Hammer Mill 


For sale, Gruendler XXXC swing hammer mill 
30 in, diameter, 30 in. width, SKF roller bear. 
ings, both grate bars and perforated metal screen, 
Used for grinding wet and dry rendered tankage. 
Can be used for grinding shop fat and bone, 
Kentucky Chemical Mfg. Co., 410 East 10th S&t., 
Covington, Ky. 





Miscellaneous Equipment 


For sale, 1 “Boss” No. 53U hog dehairer, 
1 bias bacon slicer, 1 bacon skinner, 1 hog 
casing cleaner, 1 No. 43A “Buffalo” silent 
cutter, 1 No. 4 Hottmann Kutmixer. All 
excellent condition. FS-800, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Ill. 





Business Opportunities 








Bologna Kitchen 


Will buy established business or rent 
bologna kitchen. Must be fully equipped, 
in good condition and located in New York 
area. Give full details, price, rent, loca- 
tion, ete. W-803, THE NATIONAL PRO- 
VISIONER, 300 Madison Ave., New York 
City. 








Equipment Wanted 








Press and Dryer 





Wanted, small hydraulic press | 


and fertilizer dryer. W-794, THE 
NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, Ill. 





Packinghouse Machinery 


Wanted, machinery and equip- 
ment for small packinghouse. 
Quote prices. W-798, THE Na- 


| TIONAL PROVISIONER, 407 S. Dear- | 
| born St., Chicago, Ill. 


Filter Press & Sausage Equip. 


For sale, ‘‘Buffalo’’ silent cutters, 40 in., with 
20 H.P. motor, 27 in. and 20 in. belt drive; Brecht 
18-in. lard filter press; No. 66 Mechanical meat 
grinder, 10 H.P. motor; Cleveland meat grinder, 
%-H.P. motor; 100-lb. ‘‘Boss’’ meat mixer; 400-Ib, 
Mechanical meat mixer, etc. Send inquiries and 
list your idle equipment. Loeb Equipment Supply 
Co., 618 Lake St., Chicago. 





Packinghouse Machinery 


For sale, reconditioned machinery of 
every description from single machine to 
machinery for complete packing plant. 
Guaranteed in A-1_ condition. Write 
Menges, Mange, Inc., 1515 N. Grand Blvd, 
St. Louis, Mo. 





Machinery Bargains 


The following machinery for sale at 
bargain: 
1 Anco No. 600 Laabs Cooker 
1 Anderson Crackling Expeller 
1 Anco 3x6 Lard Roll 
3 Mechanical Mfg. Co. Meat Mixers 
1 M. & M. Ho 
1 Lard Filter Frese 
1 Steam Tube Dryer, 6’ x 30’ 
5 Cooking Kettles 
What idle machinery have you for sale? 


CONSOLIDATED 
PRODUCTS COMPANY, INC. 


14-19 Park Row, New York City 








The 


3 








RATH PACKING Co. 


Pork and Beef Packers 


BLACKHAWK HAMS and BACON 
Straight and Mixed Cars of 
Packing House Products 


Waterloo, lowa 


Ba 


BACON 














C. A. Durr Packing Co., Inc. J 


Utica, N. Y. 


Manufacturers of 


FRANKFURTS 
QUALITY PorkProducts ThatSATISFY 


DAISIES 
SAUSAGES 
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Do your Floors 


Look Like This? 


WESTON TRUCKING 
& FORWARDING CO. 


Refrigerated Service—— 
ale 


Specializing in Pool 
Car and Less Car- 
load Distribution of 
l Packinghouse Prod- 
immer mill ucts in the Metro- 


roller bear- politan Area. 
etal screen, 


® 
sd ‘: 
=e toe 15-19 Brook St. 


t 10th St., Jersey City, N. J. 


Repair with CLEV-O-CEMENT 
and Make Them Look Like New 











ent 
dehairer, . The Modern 


1er, 1 hog 


ixer. All These COMMERCIAL BODY 
‘Dental A: Cap. 160 COOLING UNIT 


Sely space cme Circulates cold air to TOP of 

>! So body ~by positive fan driven 
Equip. from car battery. Uses wet ice 
© in. wal : —low operating cost. Maintains 
‘ive; Brecht | = uniform 40°-50° temperature. 


nical meat | Ask for particulars! 
‘at grinder, 


Clev-o-cement performs miracles on old, broken-up cement 
floors. Dries hard overnight and ready for heavy duty service. 
Clev-o-cement is flint hard in 24 hours and tougher than ordi- 
nary cement in 28 days. Clev-o-cement is waterproof and Acid 
Resisting. Bonds perfectly to wet surfaces or under freezing 
temperatures. Guaranteed to satisfy. Manufactured only in 


auiriee eal ) THEURER 


2ent Supply 


ery 


WAGON WORKS, INC. 


INSULATED—REFRIGERATED 
COMMERCIAL BODIES 


powder form. Mix with water and apply yourself. Economical. 
Write for full details. 


THE MIDLAND PAINT AND VARNISH CO. 


New York City North Bergen, N. J. 
hinery of 


achine to 
ng plant. 
Write 


snd Blvd IN PHILADELPHIA 


1322 Marquette Avenue Cleveland, Ohio 


























s For better 
r sale at yF <3 profit in cut- 
a ting and mix- 
Mixers ing investigate 
this new . . 


1 for sale? » = : KUTMIXER. 


— 


INC. THE HOTTMANN MACHINE COMPANY 
k City | 3325 ALLEN ST. PHILADELPHIA, PA. 


inc. v 




















The Bellevue levels distances 
to theatres— shops—and social 
and business schedules ... 
And when you come, Dinner 
and Supper Dancing in the Club 
Stratford in the Palm Room, of 
course, and perhaps appoint- 
ments to be kept in the Cocktail 
Room, or in the Mandarin Grill. 
Rates as low as $3.50. 


™ CHICAGO: 
= ; Sokol & Company 
= 3 CINCINNATI: 
Asmus Brothers 
PHILADELPHIA: 
Unequalled quality and perfect uniformity Gon Yeager Os. 
of CALVEG Onion and Garlic Powders; ST. LOUIS: 
Pepper Flakes are the reasons why the KANSASCITY, MO.: BELLEVUE STRATFORD 
well-known distributors at the right handle Shepard & French Co, : 


\ - , ee Frank Tea & Spice Co. 
SERVICE cen. 
Pecled Pimiento Flakes; Vegetable Jas. H. Forbes 
CALVEG exclusively! SAN FRANCISCO: 


1 DETROIT: 

to Meat Packers  inssurcn:. 
Meat Loaf Mixture; and Green Bell Sea © Gules 
THE BURBANK CORP., Burbank, Calif. California Casing Co. 








CLAUDE H. BENNETT, General Manager 
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Columbus Packing Co 
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Continental Can Co 
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DISTINCTION 


The Willard served as the offi- 
cial White House when Pres- 
ident and Mrs. Coolidge lived 
here for a month during his 
administration. . . . With its 
modern facilities, the Willard 
retains all the tradition exclu- 
sively its own. 


Single Rooms with Bath $4 up 













PETERS can solve your pack- 
aging problem with a machine 
that exactly fits your produc- 
tion! PETERS Packaging Ma- 
chines are available in all sizes, 
with hand or automatic feed. 
And you can build your 
packaging department, 
step by step, with the as- 
surance that added units 
will perform in exact har- 
mony and pay for them- 


production! 














for every 


Above: Auto- 
matically-fed 
Standard Form- 
ing and Lining 
Machine. 




















Below: PETERS 
Junior Forming 
and Ma- 



























































Double Rooms with Bath $6 up 


Me 
WILLARD HOTEL 


éDoecid. of P 


WASHINGTON, D. C. 








H. P. Somerville, Managing Director 






selves through savings. 
Write for details 


PETERS 


MACHINERY CO. 


4700 Ravenswood Ave., Chicago 












“HALLOWELL” PACKING PLANT EQUIPMENT 


Incorporates every up-to- 
date improvement; is per- 
fectly sanitary and so 
sturdy and strong it will 
outwear other makes. Fur- 
nished heavily galvanized 
or of Monel Metal, as pre- 
ferred. 

Write for BULLETIN 449 
covering our complete line 
of “HALLOWELL” Pack- 
ing Plant Equipment. 


STANDARD 
PRESSED STEEL CO. 
Jenkintown, Pa. 
Box 550 





Pat. applied for 


Fig. 1081 — “Hallowell” 
Pork Loin Truck 











Have You Ordered 
THE NEW 


MULTIPLE BINDER 


for your 1935 copies of 
THE NATIONAL PROVISIONER 


A complete volume of 26 issues can be easily 
kept for future reference in this Binder. 























a ‘i from PLANTATION to 





“Redrah” 
Brand 
Stockinettes 


for 
HAM 
BEEF 
LAMB 
SHEEP 
FRANKS 
also 
Cattle Wipe 
Tubing in Rolls 


Ask for Samples! 














CONSUMER 


Careful control over every 
operation from start to fin- 
ish makes possible superior 
quality stockinettes at all 
times. 


LARGE PRODUCTION 


Your orders are handled 
immediately — shipments 
are made on time, every 
time. Satisfactory service 
always! 


CENTRAL LOCATION 


Convenient to all important 
packing centers. Short 
freight hauls, quick deliv- 
ery. Write for prices! 


Valatie Mills Corp. 


Valatie, New York 


Trenton Mills, Inc. 


Trenton, Tenn. 
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| UNITED DRESSED BEEF COMPANY | 


J. J. HARRINGTON & COMPANY 
City Dressed Beef, Lamb and Veal, Poultry 


Oleo Oils Stock Foods Pulled Wool Calf Skins 
Stearine Calf Heads Pickled Skins Horns 
Tallows Cracklings Packer Hides Cattle Switches 








Selected Beef and Sheep Casings 


43rd & 44th Street Teleph 
First Ave. cad tome River NEW YORK CIT y Murray Hill 42900 























THE CUDAHY PACKING Co, 
Importers and Exporters of 
Selected Sausage Casings 


221 North La Salle Street Chicago, U. S. A. 
——— 


TO SELL YOUR PRODUCTS 
=in Great Britain— 


communicate with 


STOKES & DALTON, LTD. 
Leeds, 9 ENGLAND 
































PATIENT senile lie HARRY LEVI & CO. 


Sausage Casings 


Sewed. Casings Beef Middles 723 West Lake Street Chicago 


Manufactured Under Sol May Methods Rounds 


by the Pioneers Bladders GEO. H. SACKLE 




















of Sewed Sausage Casings 





PATENT Casing Company Tankage, Blood, a, Bone, Cries a 


617-23 West 24th Place Chicago, Illinois Chrysler Bldg., 405 Lexington Ave., New York City 











——] 


Wilmington Provision Company Arbogast &Bastian Company 
TOWER BRAND MEATS MEAT PACKERS and PROVISION DEALERS 


Slaughterers of Cattle, Hogs, 
Lambs and Calves WHOLESALE SLAUGHTERERS OF 


U. 8. GOVERNMENT INSPECTION CATTLE, HOGS, SHEEP AND CALVES 
WILMINGTON DELAWARE U. 8. GOVERNMENT INSPECTION ALLENTOWN, PA. 






































re TO-EAT MEATS - FERRIS HICKORY fal — INN acon 
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Famous Brands=:- 
ss anv? Picnt oi ~ built 4 t 4 aa Picnics | Adey ES 
e *AUsace ? ay == =~ — ro FE 
= — y==* - é 
JOHN MORRELL & Co. 
| “Since 1827” 
phone General Offices ae . Ottumwa, lowa 
a OTTUMWA, IOWA — <3 dN Packing Plants; Sioux Falls, S. D. 
| /Movello JME \ Topeka, Kans. 
Co. Hams, Bacon wet \ Beef, Pork 
il Lard, Sausage Veal, Mutton 
LSA Canned Foods Mince Meat 
CTS P d ° The 
all a@ragatse Theurer-Norton Provision 
Brand Company 
- Hams Bacon Lard CLEVELAND PACKERS onto 
| Philadelphia Scrapple a Specialty 
0. “ “ + Hams 
“any John J. Felin & Co., Inc. |} = 
4142-60 Germantown Ave., Philadelphia, Pa. Deli 
hicago New York Branch: 407-409 West 13th Street alee 
vw - 
E Partridge Liberty 
PORK PRODUCTS—SINCE 1876 Bell Brand 
on The H. H. MEYER PACKING CO. Hams—Bacon—Sausages—Lard—Scrapple 
rk City Cincinnati, Ohio F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 
_—_—___—— 
—_—_—_——-_ 
any fooas of Unmatched Quality 
te SSKA 
YSStAy : 
HAMS — BACON TASTIEST! 
LARD — SAUSAGE Sh. ion ae ee ae 
SOUTHERN ROSE SHORTENING The Columbus Packing Co. 
The Wm. Schluderberg-T. J. Kurdle Co. FORK AMD SEEP PACKERS 
eat Packers Baltimore, Md. New York eM. egy am 410 W. 14th 86, 
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CARLOT, SHIPPERS 











East St. Louis, Illinois 


Straight and Mixed Cars 


of Beef and Provisions 





St. Louis 
Shippers of Straight and Mixed Cars 
eels teteen etnias Pork — Beef — Sausage — Provisions 
410 W, 14th Strest HAMS and BACON 
; “Deliciously Mild” 
New York Office—259 W. 14th St. 
REPRESENTATIVES: 


REPRESENTATIVES 
Wm. G. Joyce, Boston D. A. Bell, Boston, Mass. H.D. Amissi ‘ashington, D. C. 
F. C. Rogers, Philadelphia M. Weinstein Co., Philadeiphia, Pa. ) Baltimore, Md. 




















KINGAN’S 
“Reliable” Brand 
HAMS — BACON — LARD — SAUSAGE - O be? mM = 
CANNED MEATS — OLEOMARGARINE 
CHEESE — BUTTER —EGGS— POULTRY 


(ot ole] ome oe] e) 2) 
A full line of Fresh Pork—Beef—Veal 
Mutton and Cured Pork Cuts 





Main Office and Packing Plant 


Austin, Minnesota 


Hides—Hair—Digester Tankage 


KINGAN &Co. 


PORK AND BEEF PACKERS 
Main Plant, Indianapolis Established 1845 























c.A.BURNETTE CO. || || THE E. KAHN’sS SONS Co. 


CHICAGO, ILL. CINCINNATI, O. 
ee “AMERICAN BEAUTY” 
— Commission Slaughterers — 


HAMS and BACON 
Hog _ Ca ttle—Ca lves Straight and Mixed Cars of Beef, 


We Specialize in Straight Veal, Lamb and Provisions 
Carloads of Dressed Hogs Represented by 
NEW YORK PHILADELPHIA WASHINGTON 


H. L, Woodruff W. C. Ford B. L. yim x P 
259 W. 14th St. 88 N. Delaware Av, 631 Penn.Av.,N.W. 


NIAGARA BRAND 
ot HAMS & BACON 
SHIPPERS OF STRAIGHT AND MIXED CARS OF 
o) BEEF - PORK —- SAUSAGE - PROVISIONS 


BUFFALO —OMAHA — WICHITA 


U. S. GOVT. INSPECTION 
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THE NEW 


SCRAPER and POLISHER 


CLEANS HOGS BETTER 
THAN HOGS HAVE EVER 


BEEN CLEANED BEFORE 


. No damage to carcasses. 

. All hair removed with the roots. 

. The use of rosin unnecessary. 

. Handles all sizes of hogs perfectly. 


. Maintenance expenses reduced to an 
unimportant factor because of the 
unique and economical design of 
scraping elements. 


. Assures more ‘‘No. 1'' meat than any 
other dehairer. 


. Small amount of horsepower required 
to operate. 


Illustrations show how scraping elements are hem in spiral 
formation to carry the hogs thru the machine and scrape them 
at the same time. 


v THE ALLBRIGHT-NELL co. 


Eastern Office: 5323 S. Western Boulevard, Western Office: 
117 Liberty Street e 111 Sutter Street 
New York, N. Y. Chicago, IL San Francisco, Calif. 





PRIDE WASHING POWDER | 
BUILDS | 


‘ 
7% 





A a @ 
y oe 





: 
Particularly effective against packinghouse greases and stains is Pride — 


Washing Powder. It is high in cleaning energy . . . Works equally well 


on metal, wood, stone, tile, brick or porcelain surfaces. Pride Wash- 


ing Powder suds . . . hard-working, long-lasting, soapy . . . reduce the 
= 


non-productive clean-up hours to a minimum. Pride is checked in our ~ 


chemical laboratory. Tested in our own plant. . . Packed in 200-Ib. bar- : 


rels; 125-kegs; 25-lb. pails. No matter where your plant is located, there ~ 


ee 
ca 


is a Swift agent near you. 


SWIFT & COMPANY 


Industrial Soap Department 


age 
FF a iF FN a a a ae a ne FF 
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